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A  PUBLIC  RELATIONS  SERVICE 
FOR  THE  CANNING  INDUSTRY 


#  Among  the  thousand  or  more  re¬ 
quests  for  canned  food  literature  that 
come  to  us  each  day,  we  receive  eigh¬ 
teen  to  twenty  letters  asking  for 
speakers  to  address  meetings. 

These  requests  come  from  grocer  or¬ 
ganizations  who  want  members  and 
employees  to  become  better  salesmen  of 
canned  foods ;  from  Chambers  of  Com¬ 


merce,  Rotary,  Kiwanis  and  Lions 
Clubs,  as  well  as  from  schools,  col¬ 
leges,  hospital  diet  classes  and  women’s 
clubs. 

The  Canco  Speaking  Service  covers 
the  country,  keeps  booked  solidly  for 
months  ahead  .  .  .  telling  facts  about 
canned  foods  . . .  building  appreciation 
for  America’s  canning  industry. 


A  M  i  R  I  CAN  C  A  N  C  O  M  P  A  N  Y 
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CAMERON  BUILDS  VACUUM 
CLOSING  MACHINES  FOR  BOTH 
ROUND  AND  SQUARE  CANS 

Resourceful  Canners  are  improving  their  pro¬ 
ducts  and  reducing  costs  through  vacuum 
canning. 

The  machine  shown  above,  the  No.  158 
Vacuum  Closing  Machine  for  round  cans,  has 
a  pre-clinching  device,  for  sealing  liquid  pro¬ 
ducts  without  spill. 

Every  Machine  for  Can~Makers! 


C/IN  M/ICHINERY  CO. 

r- 
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Squeezing  More  Profit 
from  Your  Investment  in  Seed 


Plan  now  for  maximum  yield  from  your  1939 
seed.  Plan  to  give  your  farmer-grower  the  seed 
whose  qualities  have  been  acknowledged  for  a 
generation  .  .  .  Woodruff  ...  a  national  organi¬ 
zation  .  .  .  with  every  facility  for  growing  under 
the  most  suitable  climatic  conditions  .  .  .  with 
the  experience  that  is  your  assurance  of  pains¬ 
taking  supervision  and  inspection.  Arrange  for 
your  future  Growing  Contracts  today.  Get  in 
touch  with  .  .  . 


F.H.WOODRUFF 


AND 

SONS 


Milford/  Conn. 

Branches  and  Shipping  Points:  SacramentO/  Cal.;  Rocky  Ford,  Colo.;  Atlanta,  Ga.; 
Toledo,  Ohio;  Mercedes,  Tex.;  Basin,  Wyo.;  Bellrose,  L.  I.,  N.  Y.,  and  others. 
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PHILLIPS  PACKING  COMPANY,  Inc 

'Packen  of  Phillips  Delicious  QualUij  Canned  Qoods 

CAMBRIDGE  •  MARYLAND,  U.  S.  A. 
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If  you  were  lo  start  locating  Continen- 
M  1  tal  plants  all  over  the  country  by 
marking  X's  on  a  map,  you'd  discover  many 
interesting  facts. 

The  first  thing  you  would  find  is  that  Con¬ 
tinental  has  built  its  plants  as  near  to  the  can¬ 
ning  centers  as  possible.  Sometimes  they  are 
right  on  the  spot,  so  to  speak.  This  means,  of 
course,  that  no  matter  what  your  requirements 
are  you  can  be  sure  of  being  served  promptly 
and  efficiently. 

Going  a  step  further  you  will,  upon  analyz¬ 
ing  this  map  a  little  more,  discover  that  Conti¬ 
nental's  forethought  and  planning  in  the  strate¬ 
gic  placement  of  these  plants,  assures  canners 


of  continuous  uninterrupted  service  regardless 
of  conditions  which  might  cripple  others. 

Finally,  a  count  of  these  X's  will  reveal  a 
total  of  42  plants — each  one  equipped  and 
busy  turning  out  the  billions  of  cans  which 
Continental  makes  each  year  for  its  thousands 
of  customers. 

And,  behind  it  all,  there  is  Continental's 
record  of  33  years  of  experience  in  supplying 
the  needs  of  an  industry  which  has  growr 
steadily  and  surely.  It  is  this  experience,  gainec’ 
step  by  step,  and  these  convenient  facilitie 
which  Continental  offers  to  all  canners  alike 

You  should  be  interested. 


NEW  YORK 


CHICAGO 


SAN  FRANCISCO  •  MONTREAL  •  TORONTO 


HAVANA 
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Tl  JC  ^  A  klkllkl^  TD  A  nc  the  business  and  MARKET  JOURNAL 
If  It  ^/xINrNUNVji  I  lN/\Ut  OF  THE  CANNED  FOODS  INDUSTRY 

Every  Monday  Since  1878  •  ARTHUR  I.  JUDGE,  Editor  •  VOLUME  61,  NUMBER  11 

EDITORIALS 


Hi  AR VEST  SALES — The  industry  is  better  mer¬ 
chandise-minded  today  tnan  ever  before  in  its 
I  history,  and  may  this  increase  and  multiply.  The 
Pea  Co-operative,  with  its  possibility  for  advertising 
and  selling  all  brands  and  not  just  a  few  has  helped 
this  feeling  immensely.  Many  other  canners  are  study¬ 
ing  ways  and  means  of  increasing  their  sales,  and  not 
a  few  of  them  are  putting  plans  into  effect,  with  very 
good  results,  let  us  assure  the  doubters.  Most  of  these 
have  taken  the  hint  that  there  is  an  immense  market 
for  all  their  goods — if  they  are  worth  while — right 
near  their  plants.  The  whole  State  of  Pennsylvania, 
and  all  its  canners,  are  making  a  fine  job  of  selling 
State  packed  canned  foods  to  State  distributors — and 
the  people  are  surprised  and  delighted  with  the  goods. 
Wisconsin  is  putting  on  a  big  canned  pea  sale  on  its 
own  account,  as  well  as  giving  full  cooperation  to  the 
Co-operative.  There  is  just  a  wealth  of  sales  effort 
being  expended,  and  the  results  must  be  most  satisfac¬ 
tory,  as  there  is  no  possibility  of  failure.  Low  prices 
and  good  quality  are  winning  the  people,  and  that  is 
all  the  industry  needs  to  assure  a  fine  clean  up  of  all 
stocks  now  on  hand,  of  every  kind. 

In  years  agone  there  were  sporadic  efforts  to  put  on 
canned  foods  sales,  as  “Stock  The  Pantry,”  or  “Give 
Canned  Foods  as  Christmas  Presents,”  etc.,  and  there 
is  no  reason  why  all  of  these  plans  cannot  be  used  now, 
in  conjunction  with  the  general  movement.  Christmas 
is  only  two  months  off,  and  it  takes  time  to  get  a  move¬ 
ment  of  this  kind  rolling. 

Let  us  suggest  one  other  approach,  in  answer  to  the 
number  of  so  called  small  canners  who  are  asking  what 
can  they  do.  As  the  first  frost  hits,  and  winter  begins 
to  threaten,  it  is  human  nature  to  feel  the  urge  to  store 
up  foods  for  the  family,  against  these  bleak  days.  And 
there  is  likewise  the  thoroughly  human  feeling  that 
with  i  he  ending  of  the  harvest  season  all  foods  are  in 
their  prime.  Capitalize  that  idea.  Picture  the  crops 
comi)  g  to  their  greatest  perfection, — and  of  unusual 
quali  7  this  year — taken  by  you  and  safely  stored  in 
shini  g  tin  cans,  now  ready  for  the  housewife’s  pantry 
shelf  Get  a  share  of  this  rich  harvest,  gathered  and 
presc  ved  at  lower  cost  than  the  housewife  could  do  it 
hers-  and  better.  Stock  the  pantry  with  cases  of 
these  fine  goods,  at  the  low  prices,  and  be  prepared 
agaii  t  the  wintry  blasts  which  so  many  think  will  be 
with  s  this  year. 

St  ct  a  few  towns  within  easy  trucking  of  your 
plan  and  make  up  your  mind  to  capture  them  for  your 
good  Get  out  some  cardboard  signs,  and  have  them 
tack-  up  in  prominent  places;  patronize  the  local 
news  apers — and  you  will  find  that  you  can  get  quite 


an  amount  of  fine  display  at  small  cost,  and  of  course 
have  the  local  wholesalers  co-operate  with  the  sales,  as 
they  must  handle  the  goods.  Put  on  a  Harvest  Sale,  and 
everybody  will  like  it. 

The  money  you  spend  in  printing  and  advertising, 
and  “working”  the  towns,  will  be  but  a  small  fraction 
of  what  it  will  cost  you  if  you  continue  to  sit  still  and 
wait  for  the  buyer  to  come  to  you.  There  is  room  for 
all  of  you,  as  you  will  find  when  you  start  out. 

STRIKE  TROUBLES — Thank  God  the  country  is 
beginning  to  wake  up  to  the  campaign  which  the  Com¬ 
munists  have  been  putting  on  for  the  past  two  years, 
and  is  getting  out  of  its  lithargy  and  the  feeling  “that 
it  can’t  happen  here.”  That  is  what  Spain  said.  The 
strikes  which  have  beset  us  since  last  spring  a  year  ago, 
have  not  just  happened.  They  have  been,  and  are,  the 
result  of  well  planned  drives,  put  on  by  Communistic 
cheer-leaders,  trained  mostly  in  Russia,  to  promote  the 
world  revolution.  The  objective  is  to  breed  discontent, 
to  foster  animosities  between  men,  and  even  within 
families,  to  rile-up  the  whole  population  into  fighting 
humor.  The  strike-leaders  generally  are  members  of 
this  Communistic  group,  helped  and  abetted  too  often 
by  good,  sound  Americans  who  have  not  seen  through 
the  plan  to  mislead  them.  Remember  the  Communist 
always  appears'  as  other  than  he  really  is.  As  an 
example:  Stalin,  in  Russia,  pretends  that  Trotsky, 
sitting  down  in  Mexico,  is  his  deadly  enemy,  and 
Trotsky  retaliates  in  apparent  hatred  of  Stalin,  whereas 
in  fact  they  work  hand-in-glove  together.  If  Trotsky 
were  an  enemy  he  would  never  have  been  allowed  out 
of  Russia,  but  would  have  been  wiped  out  as  have  so 
many  thousands  of  others.  Browder  tells  the  world 
that  he  is  a  more  thorough  American,  and  better 
democrat,  than  most  of  us;  and  they  change  their 
coats  as  soon  as  suspicion  threatens  them. 

Why  were  strikes  called  in  the  steel  mills  where 
wages  were  of  the  best  and  the  workers  entirely  con¬ 
tented,  especially  in  these  dull  times  ?  To  create  unrest 
and  ranker.  Why  attack  Ford  on  his  wage  scale,  the 
best  in  the  country  ?  For  the  same  reason.  The  excuse 
is  allowed  to  creep  out  that  the  unions  wanted  the  dues 
of  these  good  workers,  and  there  is  reasonableness  in 
this,  but  it  is  secondary.  The  latest  demonstration  is 
to  demand  a  32-hour  week  for  the  auto  workers  and  if 
that  is  granted,  they  will  be  right  back  with  a  demand 
for  24  hours  or  less.  They  will  not  stay  put,  because 
their  creed  is  never  to  be  satisfied,  and  to  always  keep 
demanding  more.  And  they  will  apply  this  to  the 
canning  industry,  as  they  have  already  done  in 
instances,  and  the  industry  ought  to  understand  it,  and 
be  prepared. 
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Here  is  a  picture  that  may  bring  the  danger  home  to 
you.  It  is  taken  from  The  American  Grocer,  Ne-^ 
York,  of  October  5th,  and  covers  a  time  when  the  daily 
papers  were  telling  the  world  that  the  truckers’  strike 
was  settled. 

“While  the  truckmen’s  strike  in  New  York,  is  reported  to 
be  settled  it  is  far  from  settled  as  far  at  New  York’s  four 
large  wholesale  grocers  are  concerned. 

“All  of  last  week  and  this  week  Seeman  Bros.,  Francis  H. 
Leggett  &  Co.,  R.  C.  Williams  &  Co.,  Inc.,  and  Austin  , 
Nichols  &  Co.,  have  been  practically  closed.  All  four  firms 
have  not  been  able  to  make  any  deliveries  or  to  receive 
any  merchandise. 

“Warehousemen  were  laid  off  at  the  beginning  of  the 
authorized  strike  on  September  26th.  Office  help  were 
partially  laid  off  in  the  early  part  of  last  week  and  the 
latter  part  of  the  week  and  so  far  this  week  only  depart¬ 
ment  heads  and  a  skeleton  force  are  working. 

“The  demands  of  the  strikers  are  so  unreasonable  and 
out  of  all  proportion  to  the  earnings  of  the  companies 
involved  that  they  are  apparently  determined  to  fight  it 
out  with  the  unions. 

“We  understand  chauffeurs  employed  by  wholesale 
grocers  receive  $45.00  per  week  and  their  helpers  $30.00 
and  that  chauffeurs  are  demanding  $56.00  and  helpers 
$39.00.  In  addition  they  demand  time  and  a  half  for 
overtime,  a  week’s  vacation  and  holidays,  and  a  44-hour 
week. 

“Wholesale  grocers  feel  that  if  they  should  grant  these 
demands  their  warehousemen  and  shipping  clerks  would 
strike  for  more  pay  and  shorter  hours. 

“Between  the  truckmen’s  strike  and  the  10  days  Jewish 
holidays  business  in  the  New  York  Market  during  the  past 
two  weeks  has  been  practically  nil.” 

Picture  what  would  happen  if  they  had  been  able  to 
tie-up  all  wholesale  grocers,  and  food  suppliers  in  New 
York  City,  as  was  the  aim  of  the  truckmen’s  strike. 
The  threat  was  made  that  they  would  starve  the  City. 
The  Communists  know  that  that  would  help  bring  on 
the  revolution,  which  they  want,  quicker  than  any¬ 
thing  else.  The  people  would  be  enraged,  and  the 
debacle  which  befell  Spain  would  befall  us  here  in  the 
United  States. 

Don’t  think  that  the  danger  is  being  overdrawn;  it 
is  not  possible  to  over-estimate  the  danger.  They  will 
only  be  thwarted  when  all  of  us  see  what  they  are  after, 
and  stop  them. 

THE  UNEMPLOYED — And  that  does  not  include 
merely  workingmen,  but  it  also  includes  the  small 
•employer,  etc.,  etc.  We  have  frequently  tried  to  point 
out  that  demand  for  canned  foods  would  be  much  better 
!f  all  industry,  as  well  as  all  employees,  were  able  to 
work;  in  other  words  if  the  other  50  per  cent  could 
get  busy,  as  are  the  protected  5U  per  cent  now  doing 
business.  The  following  figures  give  the  set-up  better 
than  we  can,  and  point  the  moral  we  have  tried  to 
show : 

“Washington,  October  2 — Jobs  for  almost  one-third  of  the 
nation’s  industrial  and  commercial  wage  earners  are  pro¬ 
vided  by  less  than  two-tenths  of  one  per  cent  of  the  country’s 
employers,  according  to  data  made  public  today  by  the  old 
age  insurance  division  of  the  Social  Security  Board. 

“This  high  concentration  of  employment  in  large  business 
concerns  is  regarded  as  the  “most  striking”  feature  of  the 
first  survey  of  wages  and  employment  within  coverage  of 
the  old-age  insurance  program. 

ACTUAL  FIGURES  GIVEN 

“In  actual  figures  the  report  shows  that  11,883,879 
workers,  which  is  thirty-two  per  cent  of  all  those  now 
employed  in  jobs  covered  by  old-age  insurance,  are  employed 


by  3,541  of  the  1,730,104  business  concerns  making  ins  ranee 
reports  to  Washington. 

“Of  this  total  of  employees  in  big  industries,  7,315,996 
work  for  concerns  which  employ  from  1,000  to  10,000 
persons,  and  4,567,883  are  employed  by  businesses  with 
10,000  or  more  employees. 

“At  the  other  end  of  the  scale  are  the  business  concerns 
which  employ  from  one  to  ten  persons.  They  constitute  76.2 
per  cent  of  all  employers,  but  give  employment  to  only 
4,063,717  persons,  or  eleven  per  cent  of  the  total  of  workers. 

“These  latter  figures,  the  board  points  out  ‘show  that 
there  are  still  hundreds  of  thousands  of  small  business  con¬ 
cerns — the  little  shops  and  family  firms  which  have  played 
so  important  a  part  in  the  industrial  and  commercial 
development  of  the  United  States.’ 

“Outstanding  in  the  table  for  small  business  concerns  was 
the  figure  showing  that  twenty-five  per  cent  of  all  employers 
in  the  country  give  employment  to  just  one  person.  Fifteen 
per  cent  have  two  employees  and  ten  per  cent  have  three. 

“The  board  survey  showed  the  total  number  of  employees 
covered  by  old-age  insurance  in  the  first  half  of  1937,  was 
about  35,000,000,  and  in  the  last  six  months  of  that  year, 
about  37,000,000.  Allowing  for  duplications,  it  was  esti¬ 
mated  that  the  true  figure  would  be  in  the  neighborhood  of 
32,500,000,  or  about  ^xty  per  cent  of  the  country’s  gainful 
workers. 

“Ocupations  not  covered  by  old-age  insurance  include 
agricultural,  domestic  service  in  private  homes  and  self- 
employment. 

TAXABLE  WAGES  REPORTED 

“The  survey  showed  the  total  of  wages  taxable  for  old- 
age  insurance  in  1937,  was  $27,928,176,000.  This  figure,  of 
course,  does  not  include  wages  earned  in  exempted  occupa¬ 
tions  nor  does  it  include  the  amount  of  salary  or  wages 
in  excess  of  $3,000  a  year  per  person. 

“The  wages  taxable  for  old-age  insurance  represent  a 
large  share  of  all  wage  and  salary  payments  in  the  United 
States.  The  Department  of  Commerce  has  estimated  that 
for  the  year  1937  the  total  compensation  of  all  workers, 
including  $1,900,000,000  in  work-relief  wages  and  $900,- 
000,000  in  employers’  contributions  for  old-age  insurance 
and  unemployment  compensation,  was  $46,700,000,000.” 


CONVENTION  DATES 

OCTOBER  19,  1938 — Baltimore  Canned  Foods  Exchange,  Fall 
Meeting,  Baltimore,  Md. 

OCTOBER  20-21,  1938 — Food  Preservation  Conference,  Uni¬ 
versity  of  Tennessee,  Knoxville,  Tenn. 

OCTOBER  27-28,  1938 — Glass  Container,  Fall  Meeting,  Tray- 
more  Hotel,  Atlantic  City,  N.  J. 

NOVEMBER  2-4,  1938 — Pacific  Fisheries,  Annual  Meeting, 
Hotel  Del  Monte,  Calif. 

NOVEMBER  14-16,  1938 — Wisconsin  Canners,  Annual  Meeting, 
Schroeder  Hotel,  Milwaukee,  Wis. 

NOVEMBER  16-17,  1938  —  Pennsylvania  Canners,  Annual 
Meeting,  Yorketown  Hotel,  Yoi’k,  Pa. 

NOVEMBER  17-18,  1938 — Indiana  Canners,  Fall  Meeting,  Clay- 
pool  Hotel,  Indianapolis,  Ind. 

DECEMBER  13-14,  1938 — Ohio  Canners,  Annual  Meeting. 

JANUARY  22-27,  1939 — Canning  Machinery  and  S  pplies. 
Annual  Meeting,  Stevens  Hotel,  Chicago,  Ill. 

JANUARY  22-27,  1939 — National  Canners,  Annual  L  eeting, 
Stevens  Hotel,  Chicago,  Ill. 

JANUARY  21-22,  1939 — National  Food  Brokei’s,  Annual  Meet¬ 
ing,  Palmer  House,  Chicago,  Ill. 

JANUARY  23-24,  1939 — National-American  Wholesale  rocers, 
Annual  Meeting,  Congress  Hotel,  Chicago,  Ill. 

JANUARY  23-24,  1939 — National  Preservers,  Annual  T'aeting, 
Morrison  Hotel,  Chicago,  Ill. 

FEBRUARY  10-11,  1939 — Canned  Foods  Association  of  British 
Columbia,  Annual  Meeting,  Vancouver  Hotel,  Vanco  ver,  B. 
C.,  Canada. 


October  17,  1938 


I 


1 


PREPARATION  of  TOMATO  PRODUCTS 

By  CARL  S.  PEDERSON 

New  York  State  Agricultural  Experiment  Station,  Geneva,  N.Y. 


Circular  No.  178 

CATSUP 

ATSUP  is  made  from  the  juice  or  pulp  of  ripe 
tomatoes  concentrated  to  a  certain  point  by  boil¬ 
ing  and  with  sugar,  salt,  vinegar,  and  spices 
added.  It  is  not  altogether  a  simple  matter  of  mixing 
certain  amounts  of  these  materials  in  a  kettle,  boiling, 
and  putting  into  bottles,  however,  if  a  really  high-grade 
product  is  to  be  obtained. 

While  the  station  experiments  on  the  preservative 
action  on  catsup  of  different  ingredients  had  to  do  pri¬ 
marily  with  the  manufacture  of  catsup  on  a  commercial 
scale  (Bulletin  No.  538),  several  points  of  interest  to 
the  housewife  who  puts  up  her  own  catsup  were 
brought  out  by  the  investigators  and  these  findings 
form  the  basis  for  this  account. 

Bottles  of  chili  sauce  or  catsup  will  sometimes  dis¬ 
play  a  tendency  to  “blow  up”  or  effervesce,  to  the 
annoyance  of  the  consumer  thru  the  spattering  of  cloth¬ 
ing  or  table  linen  with  the  contents  of  the  bottle.  This 
form  of  spoilage  is  due  to  inadequate  sterilization  or 
faulty  sealing  of  the  catsup  in  the  manufacturing  pro¬ 
cess.  With  catsup  of  the  proper  composition  and  with 
reasonable  care  on  the  part  of  the  manufacturer,  this 
spoilage  is  easily  eliminated. 

Another  defect  of  catsup  that  is  more  likely  to  occur, 
particularly  in  the  homemade  product,  is  spoilage  after 
the  bottle  has  been  opened  but  before  all  of  the  contents 
can  be  used.  Unlike  most  canned  goods,  a  bottle  of 
catsup  is  not  usually  consumed  at  one  or  two  meals  but 
may  be  exposed  to  the  air  for  several  days  before  it  is 
finally  emptied.  This  exposure  not  infrequently  proves 
the  undoing  of  commercial  catsups  and  is  particularly 
disastrous  to  homemade  catsup  unless  special  precau¬ 
tions  are  taken  in  compounding  the  ingredients  and  in 
the  processing. 

An  examination  of  many  receipes  from  cook  books 
reveals  the  fact  that  most  of  them  would  result  in 
dark -colored  catsup  that  would  spoil  readily  and  would 
have  a  coarse  texture,  all  due  to  the  neglect  of  one  or 
two  essential  details  in  catsup  making.  An  important 
weak  less  in  nearly  all  the  recipes  is  the  failure  to  take 
into  iccount  the  loss  of  vinegar  during  the  boiling 
procc  s. 

SELECTING  THE  TOMATOES 

Th  first  essential  to  successful  catsup  making,  and 
one  1  .at  will  offset  all  other  efforts  if  not  given  due 
consi  eration,  is  the  selection  of  clean,  sound,  fresh, 
ripe  omatoes.  All  green  or  yellow  spots  should  be 
caret  lly  removed  at  the  outset.  Green  or  yellow 
toma  )es  discolor  the  catsup,  and  of  course  rotted  fruit 
shou’  I  be  entirely  discarded. 

Th  ’  clean  fruit  is  scalded  or  steamed  to  loosen  the 
skin."  and  is  then  placed  in  a  colander  or  sieve  to 


remove  the  seeds.  The  fine  texture  of  catsup  prepared 
by  commercial  companies  is  due  in  large  part  to  the 
fact  that  the  pulp  is  passed  thru  very  fine  sieves.  The 
liquid  recovered  from  this  process  is  then  ready  for 
boiling  down.  Boiling  should  be  done  in  a  shallow 
enamelware  or  earthen  kettle  of  large  diameter  so  that 
evaporation  can  take  place  very  rapidly.  The  use  of 
iron  utensils  about  catsups  results  in  discoloration 
due  to  a  combining  of  certain  ingredients  in  the  catsup 
with  the  iron. 

Boiling  should  be  rapid  and  should  continue  until  the 
volume  of  the  pulp  or  juice  is  reduced  about  half.  A 
long  cooking  period  may  produce  a  dark-colored  catsup, 
but  may  be  necessary  in  order  to  concentrate  it  suf¬ 
ficiently  to  give  a  heavy  body  to  the  catsup.  Catsup 
must  be  well  stirred  during  cooking  to  prevent  scorch¬ 
ing  or  sticking.  Scorching  not  only  gives  a  disagree¬ 
able  ffavor  to  the  catsup  but  darkens  it  as  well. 

Foaming  of  the  boiling  catsup  is  sometimes  encoun¬ 
tered  where  the  material  is  boiling  too  rapidly.  This 
can  be  helped  to  some  extent  by  adding  a  pat  of  butter. 
Straining  the  pulp  thru  a  cloth  and  boiling  down  the 
yellow  juice  which  drains  thru  to  about  half  its  volume 
and  then  adding  the  tomato  solids  reduces  the  difficulty 
with  foaming  and  burning.  While  this  is  a  time-con¬ 
suming  process,  it  gives  a  bright-colored  catsup. 

ADDING  THE  SPICES 

Individual  taste  will  determine  the  spices  to  be  used 
in  homemade  catsup.  It  should  be  remembered,  how¬ 
ever,  that  spices  exert  little,  if  any,  preservative  action 
on  the  catsup,  and  hence  should  be  used  only  for  the 
ffavor  and  color  that  they  impart.  Too  much  spice  will 
mask  the  rich  tomato  ffavor  of  the  catsup,  while  certain 
spices,  such  as  allspice,  black  pepper,  and  cloves,  impart 
a  dark  color  to  the  product.  Paprika  and  red  pepper,  on 
the  other  hand,  aid  in  maintaining  a  bright  red  color  in 
the  catsup  altho  paprika  has  little  ffavoring  value. 

The  spices  that  are  chosen  should  be  placed  in  a  cloth 
bag  of  ample  size  and  hung  in  the  boiling  catsup  where 
their  several  ffavors  will  be  extracted.  The  bag  should 
remain  in  the  boiling  catsup  from  30  to  40  minutes  in 
order  to  insure  sufficient  extraction  to  give  the  desired 
ffavor. 

Generally,  whole  spices  will  be  found  more  satisfac¬ 
tory  than  ground  spices  or  extracts,  altho  oil  of  cloves 
is  sometimes  added  to  advantage  in  place  of  whole 
cloves.  If  oil  extracts  are  used,  care  should  be  taken 
not  to  use  too  much. 

The  use  of  onions  or  garlic  is  entirely  a  matter  of 
taste.  However,  if  they  are  used,  they  should  be  finely 
chopped  and  hung  in  the  boiling  catsup  as  is  done  with 
the  spices  for  about  20  minutes  before  the  end  of  the 
boiling  period.  Onions  may  be  added  directly  to  the 
catsup,  but  they  must  be  strained  out  after  cooking 
to  obtain  a  smooth,  high-grade  catsup. 
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PREVENTING  SPOILAGE 

Boiling  the  catsup  serves  to  cook  and  concentrate  the 
tomato  juice  or  pulp,  to  extract  the  spices,  and  to  steri¬ 
lize  the  catsup  by  killing  all  yeast,  molds,  and  bacteria 
that  may  be  present.  If  the  finished  catsup  is  bottled 
in  clean  hot  bottles  while  it  is  still  steaming  hot,  if  it 
is  not  allowed  to  come  in  contact  with  utensils  which 
may  introduce  fresh  contamination,  and  if  it  is  well 
sealed  and  of  the  proper  composition,  it  should  keep 
indefinitely. 

Aside  from  faulty  sealing  and  sterilization,  the  chief 
difficulty  encountered  by  the  housewife  is  the  spoiling 
of  the  catsup  after  the  bottle  is  opened  and  before  its 
contents  can  be  used  up.  Three  ingredients  which 
enter  into  the  seasoning  of  catsup  play  an  important 
part  in  preventing  spoilage.  These  are  salt,  sugar,  and 
vinegar.  With  the  proper  proportion  of  these  ingre¬ 
dients  and  with  the  vinegar  added  at  the  proper  time 
in  the  cooking  process,  catsup  will  keep  any  reasonable 
length  of  time,  both  before  and  after  opening. 

Salt  and  sugar  are  both  excellent  preservatives,  either 
alone  or  in  combination,  and  are  used  by  the  housewife 
in  canning  and  preserving  operations,  but  the  addition 
of  a  large  enough  quantity  of  either  of  these  materials 
alone  to  insure  safe  keeping  renders  the  catsup  unpala¬ 
table.  Fortunately,  the  right  combination  of  sugar, 
salt,  and  vinegar  produces  a  catsup  of  good  flavor  that 
does  not  permit  the  growth  of  spoilage  bacteria  and 
prevents  the  growth  of  the  majority  of  yeasts  and 
molds.  These  proportions  are  given  below  and  should 
be  carefully  observed. 

Perhaps  the  commonest  mistake  made  in  preparing 
catsup  at  home  is  the  addition  of  the  vinegar  too  early 
in  the  process  with  the  result  that  it  is  boiled  away  to 
such  an  extent  that  the  completed  catsup  does  not  con¬ 
tain  sufficient  vinegar  to  keep  well.  Also,  if  the  salt 
and  sugar  are  added  too  early,  the  catsup  will  turn  dark 
in  color. 

To  overcome  these  difficulties,  therefore,  it  is  recom¬ 
mended  that  the  vinegar,  salt,  and  sugar  be  added  to 
the  catsup  not  more  than  5  minutes  before  the  end  of 
the  cooking  period.  Very  strong  vinegar  should  be 
used,  preferably  a  redistilled  vinegar  of  10  per  cent 
acid,  or  100  grain  as  it  is  sometimes  called. 

A  SUGGESTED  RECIPE 

A  recipe  developed  at  the  station  is  given  here  as  a 
guide.  This  recipe,  if  followed  carefully  in  all  details 
of  cooking  outlined  above,  should  give  a  high-grade 
catsup  of  pleasing  flavor,  texture,  and  color.  The 
recipe  is  as  follows: 

30  pounds  of  tomatoes  after  removing  skins,  seeds, 
and  green  spots 

114  to  IV2  cups  salt  5  to  8  cups  sugar 

41/0  to  cups  vinegar,  5  per  cent* 

Spices  for  mild-spiced  catsup 

6  teaspoons  celery  seed 

2  teaspoons  mustard  seed 

2  teaspoons  cinnamon 

3  teaspoons  paprika 

1  teaspoon  cayenne  pepper 

4  sliced  or  chopped  onions 

*One  cup  of  white  vineKar,  5  per  cent,  is  equal  to  one-half  cup  of  10  per 
cent  vinefrar  or  1*4  cups  of  ordinary  4  per  cent  strength  cider  vinegar.  Much 
homemade  cider  vinegar,  altho  good  in  flavor,  is  not  strong  enough  for  use  in 
catsup  making. 


As  already  stated,  the  spicing  of  catsup  i,3  very 
largely  a  matter  of  individual  taste  and  can  therefore 
be  varied  at  will,  but  at  least  the  minimum  quantities  of 
vinegar,  sugar,  and  salt  given  in  this  receipe  must  be 
used.  The  higher  quantities  mentioned  give  a  heavier 
catsup  which  of  course  will  not  require  as  much  boiling 
to  concentrate  to  a  desired  consistency. 

To  produce  a  catsup  of  proper  consistency,  30  pounds 
of  tomatoes  should  be  boiled  down  to  give  16  pounds  of 
catsup.  However,  depending  upon  whether  the  low  or 
high  quantities  of  sugar  are  used  and  upon  the  amount 
of  water  in  the  tomatoes  at  the  start,  boiling  may  need 
to  be  continued  until  the  material  is  reduced  to  13 
pounds.  The  consistency  of  catsup,  like  its  flavor,  is 
largely  a  matter  of  personal  preference. 

To  determine  the  point  where  boiling  should  be  dis¬ 
continued,  the  kettle  and  contents  should  be  weighed 
before  and  after  boiling,  as  for  example : 

Before  boiling: 

Weight  of  kettle .  2  lbs.,  8  ozs. 

Weight  of  tomatoes . 30  lbs. 

Total  weight . 32  lbs.,  8  ozs. 

After  boiling : 

Weight  of  catsup . 16  lbs. 

Weigth  of  kettle .  2  lbs.,  8  ozs. 

Total  weight . 18  lbs.,  8  ozs. 

CHILI  SAUCE 

Chili  sauce  might  be  considered  catsup  that  has  not 
been  strained.  Like  catsup,  it  is  prepared  from  ripe 
tomatoes  to  which  are  added  sugar,  salt,  vinegar, 
onions,  and  spices.  It  is  often  prepared  with  more 
onion  than  catsup  and  the  onions  are  usually  chopped 
fine  or  ground  and  added  to  the  pulp.  Chili  sauce  is  just 
as  susceptible  to  spoilage  as  is  catsup  and  therefore  the 
same  basic  receipe  and  methods  given  in  the  previous 
section  on  catsup  apply  also  to  chili  sauce.  The  amounts 
of  salt,  sugar,  and  vinegar  recommended  for  catsup  are 
based  upon  a  proper  preservative  value  as  well  as  flavor 
and  should  therefore  be  used  in  preparing  chili  sauce. 
Spicing  is  a  matter  of  individual  taste,  but  the  spices 
selected  should  be  carefully  considered.  The  spices 
should  be  placed  in  a  bag  and  extracted  as  with  catsup. 

Chili  sauce  should  be  prepared  from  clean,  sound,  red, 
ripe  tomatoes.  After  washing,  the  fruit  should  be 
scalded  to  loosen  the  skins,  the  skins  and  all  green  or 
yellow  portions  removed,  and  the  tomatoes  chopped 
somewhat  before  boiling.  Boil  in  a  shallow  enamelware 
or  aluminum  kettle  with  the  onions  and  spices.  Boiling 
should  be  rapid  and  continue  until  the  pulp  is  reduced 
to  about  one  half  the  original  volume.  The  salt,  sugar, 
and  vinegar  are  then  added  as  in  preparing  catsi-  i  and 
the  product  again  boiled  to  a  proper  weight  o:.  to  a 
proper  consistency,  according  to  the  method  gi'  an  in 
the  section  on  catsup. 

The  hot  product  should  be  poured  into  prev  ously 
sterilized  bottles  or  jars  while  hot,  the  containers  '^  aaled 
immediately,  and  turned  on  the  sides  to  cool. 

THOUSAND  ISLAND  DRESSING 

Thousand  Island  dressings  are  often  prepared  b.  mix¬ 
ing  ordinary  chili  sauce  with  mayonnaise  and  chopped 
pickles  and  olives.  Such  mixtures  can  be  prepaiad  in 

(Continued  on  page  2U) 
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Pi  EDM ONT  LABELCOM  PANY 

I N COR PO RATED 

DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD 


VI  RC  IN  lA 


HEX-RO  CLEANER 

for  WHOLE-GRAIN  CORN 

assures  to  the  user  a  nice  clean  pack  of  higher 
quality  and  a  resulting  higher  price  for  the  canned 
article. 

Ask  for  explanation 

THE  SINCLAIR-SCOTT  COMPANY 

“The  Original  Grader  House” 

BALTIMORE.  MARYLAND 


Hamachek  Pea  Hullins  Equipment 


O'"®,  entire  organization  specializes  in  the  manufacture 
and  service  of  Green  Pea  and  Lima  Bean  Hulling 
Machinery.  We  do  not  make  any  machinery  for  inside 
of  a  canning  plant  to  divide  our  efforts. 

Our  line  of  Pea  Hulling  Machinery  is  complete  and 
includes  Viners,  Viner  Feeders,  Viner  Power  Units,  En¬ 
silage  Distributors,  Steel  Viner  Sheds  and  Galvanized 
Field  Boxes  for  shelled  peas. 

May  we  help  you  improve  your  pea  or  lima  bean 
pack — and  your  profits? 


FRANK  HAMACHEK  MACHINE  CO 

M  <2t  t  III  ers  nf  Vmers,  Viner  h  eeders,  Emila^e  Distributors  and  Chain  Ad  justers 

KEWAUNEE,  WISCONSIN 
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The  President’s  Dinner,  arranged  during  the  Chisholm-Ryder  Company  second  annual  Assembly  at  Niagara  Falls,  N.  Y., 
in  honor  of  Stephen  M.  Ryder,  president  of  the  company.  Those  attending  the  dinner  are  shown,  left  to  right  as  follows:  (seated) 
George  O.  Benson,  manager  Premax  Division;  Claire  S.  Maurer,  secretary;  Martin  W.  Kotarba,  production  manager;  William 
deBack,  vice-president  and  general  manager;  Stephen  M.  Ryder,  president;  W.  C.  Seymour,  sales  manager;  W.  D,  Chisholm,  Cana¬ 
dian  manager;  James  Q.  Leavitt,  Ogden,  Utah,  manager;  John  Goffin  of  Niagara  Falls;  F.  J.  Bott,  Seattle  branch;  Jack  Hird 
of  Niagara  Falls;  William  Hughes,  Columbus,  Wis.,  manager;  Joseph  Urschel,  Valparaiso,  Ind.;  Geo.  Richards,  John  Wells,  Leo 
Green,  W.  F.  Marresford,  H.  Allen,  L.  Rommell,  Gordon  White,  and  Ben  Hook  of  Niagara  Falls;  (standing)  M.  Bradley 
Norton,  advertising  counsel,  Niagara  Falls;  F.  W.  Thorold,  Felix  W.  Hartwig,  Frank  Meyer,  W.  Kosoc,  E.  Biggs,  Henry  Latta, 
John  A.  Menke,  Henry  Wheeler,  Wm.  Newton,  L.  Buzan,  J.  Wudzinski,  Fred  Hartwig,  W.  Lizmore,  B.  E.  Brewer,  M.  Royer,  W. 
Krentz,  H.  Walter,  E.  Abenschein,  Sr.,  E.  Abenschein,  Jr.,  L.  Coonan,  Henry  Weber,  H.  M.  Barker,  A.  Owen  and  A.  L.  Randall,  all 
of  the  Niagara  Falls  offices.  R.  A.  (Bob)  Sindall,  Baltimore,  was  in  attendance  but  is  not  shown  in  the  picture. 


GRAMS  of 

AT  ITS  ANNUAL  MEETING,  concluded  Oil  September 
30th,  1938,  the  California  Olive  Association  elected  the 
following  directors  to  serve  during  the  1938-39  season : 
A.  H.  Bell,  Bell  Packing  Company,  Berkeley;  E.  B.  de 
Surville,  Sylmar  Packing  Corp.,  Los  Angeles;  J.  M. 
Click,  B.  E.  Click  &  Sons,  Corning;  Earl  Hazen,  May- 
wood  Packing  Company,  Corning;  Earle  Hughton, 
Lindsay  Ripe  Olive  (Company,  Lindsay;  L.  B.  Sammis, 
Rocca  Bella  Olive  Association,  Wallace;  V.  R.  Smith, 
V.  R.  Smith  Olive  Company,  Lindsay;  J.  V.  E.  Titus, 
Albers  Packing  Company,  Riverside;  S.  J.  Tupper, 
Olive  Products  Company,  Oroville.  S.  J.  Tupper  and 

V.  R.  Smith  were  chosen  as  President  and  Vice-Presi¬ 
dent,  respectively,  and  the  present  Secretary,  Everitt 

W.  Hogle,  was  also  re-elected.  Present  activities  of 
the  association  include  a  ripe  olive  publicity  campaign, 
installation  of  a  uniform  cost  accounting  system  for 
the  olive  packers,  and  participation  in  the  coming 
New  York  World’s  Fair. 

THE  ARABOL  MANUFACTURING  COMPANY,  Brooklyn, 
New  York,  suffered  the  loss  of  two  officers  when  on 
September  24th,  after  a  prolonged  illness.  Manager 
of  the  Brooklyn  plant,  John  E.  Clegg,  died.  Three 
days  later,  Alexander  F.  Voight,  Vice-President  and 
Treasurer  of  the  company,  died  at  his  home  at  Pelham, 
N.  Y.,  on  September  27.  Both  men  had  long  been 
associated  with  the  company  and  were  held  in  high 
esteem  for  their  abilities. 

• 

ALEXANDER  JASON,  16  Park  Avenue,  New  York 
City,  is  seeking  information  to  determine  costs  in 
contemplation  of  entering  the  soup  canning  business. 

• 

LOCKPORT  CANNING  COMPANY  plant,  Lockport,  New 
York,  w'as  recently  damaged  by  fire,  with  a  loss  esti¬ 
mated  at  $1,200. 


INTEREST 

HUNT  BROTHERS  PACKING  COMPANY  has  negotiated 
a  $500,000  loan  from  R.  F.  C.,  payable  in  varying 
installments  in  1943.  $400,000  is  to  be  used  to  retire 
bank  loans  and  $100,000  to  be  added  to  working 
capital. 

• 

L.  GLICK,  105  West  Elmyra  Street,  Los  Angeles, 
California,  is  considering  the  establishment  of  a  small 
fish  cannery  and  is  seeking  information  on  the  neces¬ 
sary  equipment  and  prices. 

• 

HAWAIIAN  PINEAPPLE  COMPANY,  LTD.,  has  declared 
a  dividend  of  25c  a  share  on  the  common  stock  payable 
October  31st.  Disbursements  this  year  will  amount  to 
$2.25  a  share,  the  same  as  last  year. 

• 

ROBERT  E.  JACKSON,  Assistant  Secretary  of  the  In¬ 
diana  Canners  Association,  announces  that  some  very 
attractive  prizes  will  be  awarded  at  the  Canners  An¬ 
nual  Trap  Shoot  to  be  held  at  Carmel,  Indiana,  No¬ 
vember  16th,  the  day  preceding  the  association’s  fall 
meeting.  Two  very  high  grade  shot  guns  wil!  be 
awarded  to  the  day’s  winners,  and  there  will  be  addi¬ 
tional  prizes  for  everyone.  Luncheon  will  be  sewed 
on  the  grounds.  Although  these  affairs  have  oeen 
very  well  attended  in  former  years,  an  exceptional 
attendance  is  looked  for  this  time. 

• 

CHAIN  BELT  COMPANY,  Milwaukee,  Wisconsin,  has 
issued  their  new  catalog  No.  333  on  Rex  Roller  Cl  ains 
and  Sprockets  with  complete  descriptions  and  fi;’  in¬ 
formation  for  the  selection  of  the  proper  equip -lent 
to  do  the  work  intended. 

• 

ANNOUNCEMENT  has  been  made  to  the  effect  tha  the 
wholesale  grocery  business  of  the  Hedges-Buck  -Com¬ 
pany  at  Stockton  and  Modesto,  California,  has  beer  sold 
to  the  Bert  McDowell  Company  and  Charles  He;  sen. 
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“It  has  everything  with  half  the  parts” 

WESTMINSTER  MACHINE  WORKS 

Labeling  and  Boxing  Machine  Manufacturers 

Westminster,  Maryland,  U.S.A. 

DOMESTIC  DISTRIBUTORS — A.  K.  Robins  &  Company,  Inc.,  Baltimore, 
Md.;  Chisholm-Ryder  Company,  Inc.,  Niagara  Falls,  N.  Y.;  Berlin  Chap¬ 
man  Company,  Berlin,  Wis.;  Willard  Machinery  Company,  Los  Angeles, 
Calif.;  Duncan  Equipment  &  Supply  Co.,  Seattle,  Wash. 

CANADIAN  DISTRIBUTOR — ^The  Brown  Boggs  Foundry  &  Machine  Co., 
Ltd.,  Hamilton,  Canada. 

FOREIGN  DISTRIBUTOR — Ateliers  de  Construction  E.  Lecluyse,  S.  A., 
Antwerp,  Belgium,  manufacturers  for  Continental  Europe. 


KEEP  YOUR 
PROPERTY 

fully  protected  against  loss  by 

FIRE  ★  LIGHTNING  ★  TORNADO 
WINDSTORM  ★  EXPLOSION  ★  HAIL 
RIOT  ★  CIVIL  COMMOTION  and 
other  contingeneies 

through 

CAHNERS  EXCHANGE  SUBSCRIBERS 
WARNER  INTER- INSURANCE  BUREAU 


LANSING  B.  WARNER,  Incorporated 

540  N.  Michigan  Ave.,  CHICAGO 


ms//fPS0A^ 

\  ^  r 

DOfllfP  Go. 


\LT/MORE‘, 


Everything  that  GOOD  EQUIPMENT 

Affords  DEPENDABlUiy,  LOW 

COST  PRODUCTION.  LONG  LIFE. 

I«d  theway  to 

modern  production,  parti-  1 1/* 

cufarly  in  the  tomato  field.  It  has  always  been  connected  with  product¬ 
ion  units  that  play  a  bis  P^tt  in  making  bigger  profits. 

F.  H.  LANGSENKAMP  &  CO.,  Indianapolis.  Ind. 


CANNING  MACHINERY 

FOR  THE 

DISCRIMINATING  BUYER 

Complete  plants  for 

Peas,  Corn,  Beans, Tomatoes, Citrus  Fruits 
Sea  Foods  and  other  Commodities. 


Write  For  Catalog. 


A.  K.  ROBINS  &  CO..  Inc., 


701  E.  LOMBARD  STREET. 
BALTIMORE,  MARYLAND 
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USING  DEALER'S  HELPS 

By  ‘^BETTER  PROFITS’^^ 


■'  INGE  the  passage  of  the  Robinson-Patman  bill, 

bmany  leading  food  manufacturers  and  canners 
alike  have  discontinued  allowances  for  cooperative 
advertising,  and  have  instead,  supplied  dealers’  helps 
to  interested  retail  stores.  These  helps  have  taken 
many  varied  forms,  some  are  elaborate,  comprehen¬ 
sive  and  no  doubt  useful  to  the  retailer  and  helpful  to 
the  one  supplying  them.  As  a  matter  of  fact,  leading 
canners  before  the  passage  of  the  bill  were  doing  a 
great  deal  along  these  lines  and  possibly  have  not 
increased  their  efforts  in  this  direction. 

The  more  costly  sets  of  dealers’  supplies  are  almost 
beyond  the  consideration  of  the  average  canners,  the 
expense  involved  being  such  as  to  make  their  use  pro¬ 
hibitive.  On  the  other  hand  the  minimum  of  such 
support  is  no  doubt  less  than  will  help  make  effective 
the  assistance  the  canners  using  them  wish  to  give. 
One  national  advertiser  for  over  a  year  has  been 
liberally  supplying  handbill  stock  already  printed  and 
lithographed  with  leading  items  in  their  line  already 
set  up  in  positions  of  prominence  in  the  handbill. 
Usually  the  retail  grocer  pays  only  for  the  expense  of 
printing  in  such  handbills  the  prices  at  which  he  pre¬ 
fers  to  sell  the  packer’s  merchandise,  as  well  as  setting 
in  altogether  the  several  items  of  his  own  selection 
which  he  proposes  to  feature  during  the  sale.  Others 
among  canners  are  following  this  practice  and  I  see 
sales  growing  after  such  support  has  been  afforded  a 
distributor  and  his  retail  dealers. 

In  handbills  distribution  of  this  kind  I  see  one  glar¬ 
ing  fault  that  will  probably  always  be  evident  unless 
some  broad  minded  canner  thinks  somewhat  as  I  do. 
For  instance,  I  have  on  my  desk  the  handbill  of  a  lead¬ 
ing  distributor  of  private  label  canned  foods.  This 
may  be  taken  as  indicative  of  the  lengths  to  which  a 
canner  may  sometimes  go  in  attempting  to  see  that  his 
line  is  advertised,  and  at  the  same  time  that  his  dis¬ 
tributors  at  retail  are  convinced  as  far  as  possible  that 
he  is  doing  all  he  can  to  help  them.  The  handbill  at 
which  I  am  looking  is  of  the  usual  size  11  inch 
by  17  inch,  and  is  gotten  up  in  two  colors ;  the  indivi¬ 
dual  retail  dealer’s  name  and  address  is  imprinted,  three 
items  in  a  cracker  line  are  advertised,  after  which  the 
entire  bill  is  given  over  to  the  advertising  of  the 
jobber’s  line  of  canned  foods  and  other  private  label 
merchandise.  Now  I  can  understand  perfectly  the 
impulse  that  prompts  the  distributor  to  cram  his  bill 
for  the  retail  dealer  with  his  own  items.  In  this  par¬ 
ticular  case  he  is  paying  the  whole  bill  for  the  bills ;  he 
is  liberal  in  his  supply  and  frequent  in  their  distribu¬ 
tion.  Nine  items  are  advertised  in  canned  fruits,  ten 
in  vegetables.  Four  other  specialties  are  also  listed. 
That’s  fine.  From  the  standpoint  of  the  jobber  it 
would  be  all  right  if  the  stores  receiving  these  bills  were 
one  hundred  per  cent  loyal  to  the  distributor,  but  they 
are  not.  As  a  consequence,  when  the  bills  are  distrib¬ 


uted,  the  consumer  looks  in  a  particular  store  for  some 
item  advertised,  asks  for  it  and  finds  to  her  sorrow, 
provided  she  wants  to  buy  it  from  the  particular  store 
in  which  she  makes  the  inquiry,  that  the  item  has 
never  been  carried.  There’s  the  greatest  danger  to  the 
success  of  handbills  purporting  to  advertise  a  line  of 
canned  foods.  Nine  chances  out  of  ten,  if  you  attempt 
to  list  a  large  part  of  your  line  in  all  its  various  sizes 
you’ll  find  your  dealers  out  of  some  stocks,  and  more  and 
more  disinclined  to  buy  to  cover,  particularly  as  long 
as  they  are  selling  nationally  advertised  goods. 

Even  if  your  line  is  one  that  is  well  known,  it  is  my 
most  positive  opinion  that  you  will  go  farthest  in 
securing  the  full  support  of  your  retail  dealers,  when 
supplying  them  with  handbills,  if  you  will  knowingly 
and  purposely  subordinate  your  line  to  their  items. 
Look  at  the  matter  from  their  view  point  for  a  moment. 
Many  intelligent  merchandisers  among  retail  stores  are 
members  of  some  voluntary  advertising  group  or 
another.  If  they  are  not  they  have  decided  opinions 
concerning  the  items  they  should  advertise  on  week 
ends  for  the  purpose  of  drawing  customers  into  their 
stores  and  away  from  competitors.  Never  in  any 
instance  would  these  bright  salesmen  of  foods  at  retail 
suggest  they  run  a  handbill  devoted  entirely  to  the 
products  of  a  single  wholesale  distributor.  As  long  as 
you  must  admit  this,  why  not  avoid  in  the  first  place 
any  attempt  to  dominate  their  advertising,  and  try 
instead  to  secure  the  dealer’s  continued  and  increased 
sales  support  by  giving  him  handbill  stock  prominently 
identified  as  coming  from  a  store  selling  your  line,  as 
far  as  the  needs  of  the  neighborhood  demand,  and  let 
it  go  at  that.  You’ll  get  more  wholehearted  co-opera¬ 
tion  in  the  end;  you’ll  sell  just  as  many  cases  of  goods 
as  you  will  if  you  say  in  substance:  “Here  are  some 
handbills  that  don’t  cost  you  anything,  just  buy  fifty 
or  sixty  dollars  worth  of  goods  with  which  to  stock 
your  store  for  the  ad,  and  we’ll  both  be  happy,  maybe !” 
I’d  like  very  much  to  see  some  canner  do  as  I  have 
suggested;  supply  the  handbill  stock,  list  only  one  or 
two  items  common  to  all  retail  distributors  stocks,  and 
then  state  on  the  handbills  that  the  store  putting  tliem 
out  is  one  that  may  be  regarded  as  headquarters  for 
your  entire  line. 

Many  canners  and  manufacturers  also  make,  in  my 
opinion  an  equally  grave  mistake  when  supplying 
sets  of  window  banners  for  retail  dealers.  I  1  ave 
around  somewhere  a  set  of  eight  posters,  four  of  them 
carry  packers’  items,  two  are  imprinted,  one  adver;  ises 
eggs,  another  butter,  while  only  two  out  of  the  e.-ght 


*Reader8  are  invited  to  submit  selling  plans,  label  designs,  etc,, 
to  “Better  Profits”  for  analysis  and  suggestive  criticism.  This 
service  is  conducted  without  charge.  Mail  your  communication 
to  “BETTER  PROFITS”  do  THE  CANNING  TRADE,  SO 
S.  Gay  Street,  Baltimore,  Md. 
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are  olank  for  the  dealer’s  own  imprint  of  items  he 
feeL  should  be  advertised.  Eggs  and  butter  are  com- 
moci:ties  carried  by  everyone  it  is  true;  but  especially 
in  a  voluntary  group  the  wide  variance  in  prices  makes 
it  inpossible  for  headquarters  to  imprint  a  common 
pric  ‘  satisfactory  to  all  members.  As  a  result  these 
butt  jr  and  egg  posters  are  usually  crudely  imprinted 
as  to  price  or  left  blank  if  used  at  all.  The  net,  useful 
nuniber  of  posters  any  retailer  may  use  satisfactorily 
and  without  question  are  two  from  the  set  of  eight.  I 
should  have  said  that  the  set  also  includes  a  center 
spread  very  attractively  lithographed  and  one  that  will 
be  v;elcomed  by  any  dealer.  As  long  as  this  is  the  case, 
why  not  be  liberal,  supply  six  blanks,  a  good  center 
spread  and  only  two  posters  already  imprinted  with 
two  articles  common  to  all  dealers  stocks.  All  of  them 
may  be  tied  together  by  means  of  a  common  border 
design,  you’ll  get  the  support  of  dealers  much  more 
readily  when  offering  them  such  a  set-up  than  you  will 
if  you  attempt  to  get  too  much  of  your  own  advertising 
on  the  set.  Let  your  support  be  secured  because  you 
are  really  doing  an  unselfish  job  for  the  fellows  who 
must  sell  your  goods  in  profitable  volume  if  you  are  to 
make  any  money. 

If  you  are  just  starting  this  dealer’s  help  campaign, 
if  you  want  to  try  it  out  in  a  small  way,  select  a  single 
market  or  wholesale  distributor,  arrange  to  supply  all 
retail  dealers  with  handbills  imprinted  with  their 
name,  address  and  phone  number,  in  conventional 
size,  11  inches  by  17  inches,  and  be  content  to  set  up  on 
these  bills  only  the  statement  that  the  store  in  question 
is  headquarters  for  so  and  so’s  canned  foods,  or  else  be 
satisfied  to  advertise  only  two  of  your  items  even 
though  you  have  a  dozen  or  two  in  the  line.  Let  these 
be  printed  in  colors  emblematic  of  the  season ;  autumn 
colors  in  the  fall,  holiday  colors  in  the  winter  and  so 
on,  allowing  the  local  dealer  to  utilize  effectively  the 
large  amount  of  space  remaining  unused  by  listing 
therein  his  week-end  specials. 

If  you  don’t  want  to  attempt  the  handbill  distribu¬ 
tion  at  first,  get  some  screen  process  printer  to  make 
you  a  set  of  window  posters,  six  or  eight  in  number, 
and  set  one  or  two  of  your  leaders  up  on  these  posters. 
Have  all  of  them  bordered  with  an  attractive  design, 
making  it,  too,  correspond  to  the  season  as  far  as  color 
is  Cl  ncerned.  Supply  a  center  piece  larger  than  the 
rest  and  let  that  tell  the  story  of  the  dealer.  “Head- 
quaiters  for  Food,”  ‘‘Canned  Foods  Sale,”  “Buy  and 
Savi any  number  of  sales  slogans  will  occur  to  you  as 
sooi  as  you  get  into  the  task.  Offer  to  supply  your 
deal  rs  with  such  effective  helps  and  you’ll  see  the  co- 
opei  ition  by  retail  dealers  increase  beyond  your  first 
hop  s. 

I’  other  words,  much  is  being  done  at  present  toward 
fur.  shing  helpful  sales  aids  to  retail  dealers,  but  much 
moi  can  be  done  in  an  unselfish  way  toward  helping 
thei  sell  more  of  packers’  products.  If  you  feel  I  am 
wrc  ig  in  believing  this,  post  yourselves  in  connection 
wit  what  the  distributors  of  frozen  foods  are  doing 
eaci  week.  If  you  are  unacquainted  with  their  mer- 
cha  dising  program,  you’ll  be  surprised  when  you 
rea;  ze  how  much  they  are  doing.  You  must  go  and  do 
like  ,  ise  if  you  are  to  hold  your  trade ! 


The  FpOD  MACHINERY  CORPORATION  name  plate 
on  a  piece  of  canning  equipment  or  a  machine  is  a  guaran¬ 
tee  that  quality  is  of  the  highest — and  that  it,  in  turn,  will 
produce  highest  quality  for  the  canner  employing  it. 

PULPER  AND  FINISHER 


Sprague-Sells 
Super  Pulperl 

Pulps  by  both  pressure 
and  centrifugal  force. 
Increases  yield,  gives 
better  quality.  Capa¬ 
city  almost  unlimited. 


Sprague-Sells 
Super  Finisher 

Has  enormous  capaci¬ 
ty;  gives  extra  smooth 
results,  resulting  in 
highest  prices  for  your 
products. 


Two  real  profit  winners!  All  waste  is  eliminated — they 
utilize  the  last  ounce  of  usable  material  fed  to  them. 


These  modem  quality  machines  increase  the  yield  from  5% 
to  9%.  All  machines  quickly  convertible  for  either  pulp¬ 
ing  or  finishing — in  but  a  few  minutes. 

Mail  coupon  for  complete  information  on  these  machines. 


Modern  Canning  Equipment  for  All  Food  Products 

mm  MAESnasaiKi? 


EiSlPSAWKl 

Sprague-Sells  Division 

HOOPESTON,  ILLINOIS 

MAIL  COUPON  TODAYI 

FOOD  MACHINERY  CORPORATION 

(Sprague-Sells  Division)  HOOPESTON,  ILL. 

Please  send 

□  Full  details  of  the  Super  Pulper  and  Super  Finisher. 

□  Your  complete  General  Catalog. 


Name. 
Firm  _ 


i  Address 

LGi#y__ 


.  State . 


BLOOD  TELLS 

Tk  ere  is  no  substitute 
for  Quality 


There  are  many  hybrids  on  the  market,  some  of 
them  good,  many  of  them  bad .  Good  hybrids 
are  produced  from  carefully  grown,  selected  in- 
breds,  severely  tested  in  many  crosses  down  to 
just  the  particular  crosses  which  produce  hy¬ 
brids  of  vigor,  resistance,  yield,  and  finished 
quality. 

Every  good  hybrid  has  years  of  selective  breed¬ 
ing  back  of  it  in  the  production  and  crossing  of 
the  inbred  strains. 

Our  experienced  men  exert  every  effort  to  as¬ 
sure  that  ROGERS  hybrids  will  be  superior. 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

As  We  Regard  the  Market  Situation — Confidence  Is  Returning 
—Prices  Are  Slowly  Rising — Buyers  Regaining  Courage — More 
Buyers  and  Larger  Orders — “It  Takes  A  Whale  of  A  Lot  of 
Canned  Foods  Just  to  Supply  the  Day-to-Day 
Daily  Consumption.” 

A  S  WE  SEE  IT — The  canning  machinery-supply 
/A  “boys”  are  as  depressed  over  the  outlook  for 
/  \  business  in  this  industry,  as  you  canners  were 

before  you  learned  that  the  propaganda  balloon  had 
been  punctured.  Everything  conspired  against  the 
canner:  crop  reports  by  the  Government;  statistical 
reports  of  the  carry-overs,  and  finally  the  big  pea  pack 
beyond  the  expectations  of  even  the  most  optimistic  pea 
canner.  And  so  when  the  buyers  came  in  with  stories 
of  the  impossibility  of  marketing  the  packs,  and  their 
agents  urged  the  canners  to  sell  before  the  bottom 
dropped  out,  why,  naturally  the  canners  lost  hope,  and 
let  the  goods  go  at  the  prices  the  buyers  put  on  them. 
As  a  result  all  canned  foods  prices  have  been  in  the 
der-ths,  but  they  are  coming  out,  and  will  steadily  climb 
Ircm  now  on,  for  the  good,  old,  solid  reason — consumer 
demand. 

jlaybe  ycu,  as  canners,  will  be  interested  in  how  we 
answered  the  inquiries  of  the  “boys”  above  referred  to. 
We  answered  in  part : 

“Using  the  carry-overs  of  canned  foods  in  some  lines,  and 
then  with  the  big*  pea  pack  (25  million  cases),  the  buyers 
and  their  agents  put  on  a  devastating  propaganda,  and  suc¬ 
ceeded  in  stampeding  the  canners— and  the  market  prices — 
to  below  cost.  You,  probably,  v/ith  all  others  dependent 
ui)on  sales  to  the  canners,  thought  the  outlook  for  business 
dead.  The  Canning  Machinery  &  Supplies  Association 
decided  to  hold  no  Machinery  Show  at  the  Chicago  meeting, 
for  this  same  reason.  And  one  can  hardly  blrme  you  for 
feeling  pessimistic  over  the  outlook,  as  to  chances  for  sales. 

But  the  buyers’  propaganda  is  proving  a  boomerang: 
it  has  driven  the  canners  into  the  greatest  efforts  at  selling 
ev  ‘1-  seen  in  the  60  years  we  have  served  them.  You  know 
about  the  Pea  Co-op;  you  have  seen  that  the  State  Associa- 
ti  ns  are  selling  their  products  to  local  distributors,  that 
nr  re  individual  canners  are  “working”  their  territories 
tb  n  ever  before — and  the  results  are  astounding.  At  the 
lo  /  prices — and  the  generally  fine  quality  of  the  packs — 
cl  ;in  stores  and  others  are  distributing  tremendous  quanti- 
ti  of  canned  foods  even  this  early.  June,  July  and  August, 
sr  7,000,000  cases  of  peas  sold  and  delivered — and  we 
bt  ieve — eaten  by  the  customers.  California  peaches,  which 
s(  ined  helplessly  bogged  down,  have  come  out  of  the  decline 
d  ‘  to  the  sale  since  August  1st,  of  better  than  6,500,000 
ct  es — using  up  all  the  carry-over,  and  cutting  into  the  new 
p:  k  (about  8,000,000  cases)  by  nearly  2,000,000  cases — and 
ai  this  before  normal  heavy  buying  usually  sets  in. 

‘None  of  the  other  packs  are  in  difficulty,  but  all  canned 
fi  ds  are  selling  at  such  attractive  pi-ices  in  all  retail  stores 
that  a  veritable  deluge  is  going  directly  into  homes.  This 


cannot  help  but  clean  up  visible  stocks  faster  than  ever 
known — and  remember  wholesalers  permitted  their  stocks  to 
clean  down  to  the  bare  floors,  buying  only  to  cover  day-to- 
day  wants.  The  buyers  are  awakening,  and  hastening  to 
cover  before  further  rises  in  prices — and  prices  are  on  the 
advance,  and  nothing  can  stop  them.  This  is  unprecedented 
at  this  time  of  season,  when  normally  futures  are  being 
delivered,  and  all  buyers  are  off  the  market  and  prices  weak. 
But  there  were  no  futures  sold.” 

“The  writer  feels  convinced  that  the  propagandists  over¬ 
played  their  hand;  that  they  have  taught  the  canners  to 
sell,  and  having  learned  that,  these  canners  better  under¬ 
stand  the  value  of  their  goods,  and  it  is  easily  possible 
that  by  next  Spring  canned  foods  prices  will  be  so  strong 
and  so  attractive  that  there  will  be  a  rush  into  canning. 

“That  means  that  you  may  have  one  of  the  best  seasons 
you  have  ever  had. 

Just  one  more  thought:  with  no  futures  sold  against 
the  38  packs,  all  spots  and  new  packs,  became  ‘carryovers’ — 
giving  a  false  appearance  to  the  market.  This  was 
aggravated  by  day-to-day  buying  by  wholesalers.  When  the 
‘holes’  in  wholesalers  stocks  are  filled  up — as  they  must 
be— and  when  retailers’  stocks  are  put  back  into  normal 
condition  of  supply,  canners’  warehouses  will  be  close  to 
empty,  if  not  empty.  And  as  the  canners  now  own  the 
goods,  such  selling  will  leave  fairly  good  profits  in  their 
hands.  Will  the  buyers  buy!  They  will  have  to  buy  to 
match  consumer  buying,  now  at  a  tremendous  pace.” 

That  is  how  .we  feel  about  it,  and  as  a  canner  you 
can  too. 

PRICES  —  Prices  are  struggling  up  manfully, 
although  slowly.  This  is  a  time,  as  we  have  pointed 
out,  when  normally  the  canners  are  called  upon  to  pay 
most  of  their  bills,  and  that  means  to  sell  goods — at 
any  price.  Remembering  that,  even  slight  advances 
now  are  notable.  But  it  can  be  said,  also,  that  the  little 
fellow  has  suffered  most  in  these  low  prices,  the  larger, 
and  especially  the  advertised  brands  canners,  have  not 
allowed  their  prices  to  run  down  as  much.  Look  over 
the  market  quotations,  and  California  Market  furnishes 
a  good  example,  this  week.  Note  that  the  low  quota¬ 
tions  are  mainly  for  quality  of  a  sort,  and  that  adver¬ 
tised  brand  are  selling  well  above  the  run-of-the- 
market. 

When  we  began  this  Review,  or  rather  as  we  were 
preparing  for  it,  we  decided  to  quote  a  lot  of  prices,  and 
comment  on  them.  But  it  is  far  more  important  to 
know  what  confronts  you,  and  what  the  outlook  is  for 
the  near  future,  than  to  know  what  prices  were,  because 
prices  are  past  history.  And  you  have  the  prices  on 
their  regular  pages,  and  in  the  market  reports  from  the 
various  sections.  And  Baltimore,  is  not  different,  in 
any  material  way,  from  other  cities. 

With  the  exception  of  pumpkin,  some  beets,  and 
mushrooms  which  are  just  beginning,  the  seasonal 


16  THE  CAN  N  I 

canning  is  all  done,  and  we  go  into  the  winter  packs. 
Such  packs  can  be  regulated  to  the  wants  of  the  market, 
and  under  present  conditions  they  will  assuredly  be  so 
handled.  Spinach  canners  will  say  we  overlook  them, 
but  the  Fall  pack  of  spinach  this  year  ought  to  be  light, 
since  going  prices  do  not  hold  out  much  hope  of  profit. 

The  zero  hour  on  contributions  to  the  Canned  Pea  Co¬ 
op,  is  Saturday  the  15th,  and  naturally  it  may  be  some 
days  before  we  can  learn  whether  or  not  the  drive  has 
gone  over  the  top.  But  we  will  be  surprised  if  it  is  not 
cleared  with  a  good  margin.  The  plan  is  well  formed, 
and  ready  to  go,  and  the  pea  canners  have  never  had  as 
good  a  chance  to  cash  well  on  an  investment  as  in  this 
$150,000,  to  sell  more  canned  peas.  If  you  are 
thinking  of  taking  a  “free-ride,”  don’t  do  it,  for  you 
will  most  certainly  be  ashed  of  your  company ;  and  it 
may  cost  you  “plenty.”  It  is  a  cinch  you  will  wish  you 
had  contributed,  before  you  hear  the  end  of  it. 

The  general  report  is  that  buying  is  increasing, 
both  in  numbers  and  size,  and  that  the  wholesalers  now 
realize  that  the  worst  has  passed,  and  that  prices  can 
only  improve  from  now  on.  You  can  help  that  advance 
by  a  continuance  of,  or  a  little  more,  sales-resistance. 
There  is  a  very  good  amount  evident,  and  not  alone 
among  canners  who  can  afford  to  wait-out  the  mar¬ 
ket,  but  others  who  can  show  their  banks  and  others 
that  it  will  pay  to  wait  longer.  The  gamble  in  that 
respect  is  all  in  your  favor.  Don’t  forget:  the  con¬ 
sumers  are  not  going  to  stop  buying  canned  foods,  and 
that  it  takes  a  whale  of  a  lot  of  canned  foods  just  to 
furnish  the  day-to-day  consumption. 

NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade” 

Movement  of  Goods  Getting  Better — Buyers  Believe  Canned 
Foods  Have  Turned  the  Corner — Cheap  Peas  Moving — Less 
Selling  Pressure  On  Fancy  Peas — Fair  Business  On  Tomatoes — 
Trading  Light  In  Corn — Fruits  Looking  Up — Fish  Line  Active. 

New  York,  October  14,  1938. 

HE  MARKET — Recent  protracted  labor  difficulties 
involving  trucking  of  canned  foods  in  the  metro¬ 
politan  area  has  tended  to  restrict  trading  in  spot 
canned  foods,  major  distributors  affected  preferring 
to  slow  down  spot  buying  operations  until  their  move¬ 
ment  of  canned  foods  into  retailers’  hands  becomes 
more  normal.  The  chains,  however,  have  continued 
fairly  active  buyers,  and  other  distributors  have  like¬ 
wise  been  in  the  market  for  stocks  in  fair  volume. 
The  market  undertone  continues  to  show  encouraging 
signs  of  firmness,  with  minor  exceptions. 

THE  OUTLOOK — There  is  a  general  feeling  among 
the  trade  that  canned  foods  markets  have  turned  the 
corner,  and  a  loosening  up  in  buying  is  a  natural  result 
of  this  sentiment.  While  distributors  are  still  averse 
to  taking  “long”  positions  in  the  market,  more  dis¬ 
position  is  being  shown  to  cover  somewhat  ahead  of 
actual  requirements.  As  the  price  structure  continues 
to  firm  up,  and  canned  foods  no  longer  offered  at  “give¬ 
away”  prices,  this  feeling  of  confidence  should  be 
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enhanced,  making  for  better  trading  conditions  all 
’round. 

CANNED  PEAS — A  continued  good  movement  of 
cheap  peas  is  reported,  although  prices  are  still  v.eak. 
Southern  canners  are  generally  quoting  the  market 
at  an  inside  figure  of  62i/_>  cents  for  ungraded  or  4 
sieve  sweets,  with  3  sieve  standards  at  70  cents  and  2 
sieve  at  75  cents,  while  extra  standards  range  from 
75  to  821/2  cents  as  to  grade.  Reports  from  the  mid¬ 
west  this  week,  however,  indicate  renewed  softness  in 
the  market,  with  good  standards  reported  sold  at  60 
cents  delivered  in  Chicago,  which  would  be  equivalent 
to  about  571/2  cents  cannery  in  most  instances.  On 
fancy  peas,  less  selling  pressure  is  evident,  and  prices 
hold  generally  at  posted  levels.  The  marketing  com¬ 
mittee  of  the  canning  pea  cooperative  is  scheduled  to 
meet  in  Chicago  tomorrow,  at  which  time  further 
information  on  plans  for  a  national  sales  drive  will 
probably  be  forthcoming. 

TOMATOES — A  fair  amount  of  prompt  shipment 
business  is  reported  in  evidence  on  this  item.  Mini¬ 
mum  prices  currently  prevailing  for  shipment  from 
cannery  are  40  cents  on  standard  Is,  60  cents  on  2s, 
82/2  cents  on  21/2S,  90  cents  on  3s,  and  $2.75  and 
upwards  on  10s.  Midwestern  packers  are  quoting 
standard  2s  generally  at  65  cents  minimum,  while  in 
California  the  market  for  standards  is  held  at  60  cents 
for  Is,  80  cents  for  21/2S,  and  $2.65  for  10s.  Arkansas- 
Missouri  canners  are  reported  quoting  2s  down  to  57/2 
cents,  cannery,  for  prompt  shipment. 

CORN — The  buying  movement  on  fancy  corn  engen¬ 
dered  by  the  recent  reduction  in  prices  has  eased  off, 
and  trading  currently  is  rather  light,  both  on  standard 
and  fancy.  Notwithstanding  curtailed  packs  in  some 
sections  of  the  country,  there  appears  to  be  a  feeling 
among  buyers  that  there  will  be  plenty  of  corn  around 
this  fall,  and  that  concessions  may  logically  be  looked 
for. 

KIEFER  PEARS — Opening  prices  on  1938  Kiefer 
pears  were  announced  by  some  Michigan  canners  this 
week,  on  the  basis  of  1937  quotations.  The  demand  as 
yet  has  been  rather  light,  with  buyers  awaiting  further 
prices  before  making  commitments. 

CALIFORNIA  FRUITS — The  market  for  canned 
fruit  in  California  seems  to  be  definitely  looking  up. 
Quoting  from  a  recent  confidential  marketing  service 
for  jobbers :  “Present  repeat  business  signifies  a  satis¬ 
factory  movement  into  consumption.  If  continued,  this 
will  mean  a  gradual  reduction  of  the  over-bountiful 
supply  with  possible  slight  further  advances  before  the 
close  of  the  year.”  Jobbers  have  been  carefully  cl  Pek¬ 
ing  inventories,  with  a  view  to  rounding  out  assort¬ 
ments,  and  considerable  quiet  buying  is  still  in  i  rog- 
ress.  Prices  show  a  definitely  firmer  tinge,  and  cai  lers 
are  now  quoting  firm  at  list  in  most  instances,  refus¬ 
ing  to  consider  counter-offers  involving  any  si:-able 
reductions  or  allowances. 

SALMON  —  Export  demand  for  red  salmc  '  is 
reported  strengthening  the  market  situation  01.  the 
coast,  and  packers  continue  firm  at  list.  Chum;  and 
pinks  are  also  sharing  in  this  firmness.  Slightly  im¬ 
proved  buying  interest  is  in  evidence  in  many  quaiters 
of  the  local  market. 
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S/.flDINES — With  a  shortage  of  Maine  sardines 
repo  ted,  jobbers  have  been  in  the  market  for  stocks 
whei  ^  available  to  replenish  depleted  inventories. 
Paci  I’s  currently  are  firm  at  $3.50  for  quarter  oil  or 
mus  ard  keyless  and  $4.50  for  quarter  oil  key  cartons, 
with  Higher  prices  in  prospect.  California  canners  are 
quoting  ovals  in  tomato  sauce  or  mustard  at  $3.00  for 
38/  lo  and  $1,521/2  for  24/ls,  with  rounds  at  $2.50  for 
48  Is  tall  and  $3.00  for  96/8  oz. 

PRUNES — Canned  prunes  have  strengthened  in  the 
Northwest,  with  the  market  well  sold  up.  Offerings 
are  reported  currently  on  the  basis  of  85  cents  for 
standard  2i^s,  90  cents  for  choice,  and  $1.00  for  fancy, 
with  10s  firm  at  $2.50  for  standards,  $2.75  for  choice, 
and  $3.00  for  fancy,  all  f.  o.  b.  Oregon  canneries. 

• 

CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade” 

Spotty  —  Tomatoes  Unchanged  —  Pulp  Firm  —  Peas  Showing 
Result  of  Selling  Efforts — Consumer  Demand  Favorable  to 
Lima  Beans  —  Packing  Fancy  Beets  —  Difficult  to  Cover 
Asparagus  Needs — Pumpkin  Advancing — Bean  Canners  Firm 

in  Demands — Blueberry  Prices  Uncalled  For — California 
Fruits  Quiet. 

Chicago,  Ill.,  October  14,  1938. 

ENERAL  SITUATION  —  The  tone  of  the 
canned  food  market  is  not  quite  as  favorable 
as  a  week  and  two  weeks  ago.  The  latter  part 
of  September  was  fairly  active,  but  since  October  1, 
everyone  you  meet  complains  about  the  spotty  or 
uneven  demand. 

TOMATOES — Reports  have  it  that  they  are  still 
canning  tomatoes  in  a  few  sections  in  Indiana.  The 
market  is  unchanged  although  here  and  there  a  lot 
of  No.  2  tin  standards  is  quoted  at  621/^  cents,  factory. 
The  asking  prices  are  the  same  as  previously  reported 
in  this  column. 

TOMATO  PRODUCTS— While  the  demand  for  No. 
10  tin  pulp  has  been  limited,  seller’s  ideas  continue 
more  than  firm  and  the  range  of  the  market  is  from 
$2.50  to  $3.25,  factory  points.  Tomato  catsup  is  in 
good  quest  and  stabilization  rules.  Tomato  juice  is  of 
routine  trading. 

CORN  is  quiet.  Some  quotations  are  as  follows: 

No.  2  tin  No.  10  tin 


Sta  (lard  Cream  Style  Yellow . $  .65  $3.50 

Ext  a  Standard  Cream  Style  Yellow . 70  3.75 

Ne;  •  Fancy  Cream  Style  Yellow . 72 4.00 

Pat  y  Cream  Style  Yellow . 75  . 

Ne  Fancy  Whole  Kernel  Yellow . 75  . 

Fai  y  Whole  Kernel  Yellow . 85  4.75 

24,  J  ounce  Fancy  Vacuum  Pack . 85 


PI  AS — Distributors  are  taking  more  heart  in  peas. 
Busi  ess  has  picked  up  some.  The  State  of  Wiscon¬ 
sin  doing  a  real  excellent  promotional  job,  and 
getti  g  everyone  in  the  distributing  field  all  heated  up. 
It’s  -  ing  to  do  a  lot  of  good,  so  they  say.  Some  prices 


No.  2  tin  No.  10  tin 


Fancy  No.  1  Sieve . $1.25  . 

Fancy  No.  2  Sieve .  1.20  . 

Standard  No.  2  Sieve . 80  . 

Fancy  No.  3  Sieve .  5.00 

Extra  Standard  No.  3  Sieve . 77%  4.00 

Standard  No.  3  Sieve . 65  . 

Extra  Standard  No.  4  Sieve .  3.50 

Standard  No.  4  Sieve . 60  3.25 


LIMA  BEANS — More  favorable  weather  condi¬ 
tions  have  ruled  in  Michigan  and  Wisconsin.  An 
Eastern  factor  states  that  consumption  of  lima  beans 
has  doubled  in  the  past  six  years  which  should  prove 
quite  a  benefit  ^to  all  lima  bean  canners. 

Some  Midwestern  packings  are  quoted: 


No.  2  tin  Fancy  Tiny  Green  Limas . $1.40  factory 

No.  2  tin  Fancy  Small  Green  Limas .  1.30  factory 

No.  2  tin  Fancy  Medium  Green  Limas .  1.15  factory 

No.  2  tin  Green  and  White  Limas . 95  factory 


BEETS — Wisconsin  canners  are  going  cautiously, 
limiting  their  pack  only  to  fancy  stock,  all  in  the  hope 
that  the  market  will  hold  its  own. 

The  demand  has  been  limited  to  just  fill-in  orders 
or  nearby  requirements. 

ASPARAGUS — A  belated  demand  has  been  noted. 
Some  Chicago  jobbers  have  had  difficulty  in  covering 
their  wants  on  certain  items  in  the  asparagus  line. 

The  National  Canners  Association  announcement 
that  this  year’s  asparagus  pack  v/as  some  300,000 
cases  less  than  1937,  had  a  good  effect  on  the  market 
generally. 

PUMPKIN — The  market  is  steadily  advancing. 
One  of  the  largest  canners  in  the  Middlewest  an¬ 
nounced  a  further  advance  on  Wednesday  of  this 
week,  which  brings  his  quotations  up  to  No.  21/) 
fancy  at  95  cents,  factory,  and  No.  10  fancy  at  $3.50, 
factory. 

Reports  from  Southern  Indiana  where  a  goodly 
portion  of  the  total  pack  in  this  section  is  always 
recorded,  has  it  that  some  canners  will  not  be  able  to 
make  deliveries  against  their  orders  booked  only  two 
or  three  weeks  ago. 

It’s  difficult  to  purchase  Indiana  No.  2i/)  pumpkin 
today  even  at  80  cents,  factory. 

GREEN  AND  WAX  BEANS— The  market  is  in¬ 
active  although  one  hears  but  little  of  price  cutting 
from  canners  in  the  surrounding  States.  Chicago 
buyers  who  want  cheap  No.  2  cuts  have  to  go  to  the 
East  and  some  business  is  reported  out  of  Maryland, 
Delaware  and  Eastern  Pennsylvania. 

BLUEBERRIES — This  market  is  in  the  doldrums 
and  all  because  of  the  low  prices  that  certain  factors 
are  naming  for  Chicago  stocks,  such  as  $4.60  for 
No.  10  tin  Maine  packing,  ex-warehouse  Chicago. 

Of  interest  is  a  report  by  the  State  of  Maine  De¬ 
velopment  Commission  which  points  out  that  Maine 
shippers  sent  to  fresh  markets,  a  larger  percentage 
of  the  crop  than  ever  before  and  that  a  survey  just 
completed  shows  that  blueberries  for  canning  have 
been  far  less  than  in  any  recent  year. 

CALIFORNIA  FRUITS — Since  peaches  have  been 
marked  up,  interest  seems  to  have  subsided  somewhat. 
Apricots  have  been  in  narrow  call.  A  belated  demand 
for  green  gage  and  egg  plums  arose  during  the  week 
under  review. 
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PEARS — Michigan  is  beginning  to  pack  Kiefers, 
but  it  is  said  that  the  total  production  will  be  much 
less  than  last  season.  In  the  Pacific  Northwest,  the 
total  pack  of  Bartletts  will  be  at  least  500,000  cases 
below  the  1937  mark  and  even  California,  which  earlier 
in  the  season  was  figured  on  increasing  her  pack  over 
that  of  last  year,  now  reports  a  lower  volume. 

OREGON-ITALIAN  PRUNES — This  item  has  come 
back  in  its  own  again  with  sales  having  been  made 
during  the  past  week  on  the  basis  of  No.  2^4  choice 
at  85  cents  to  90  cents.  Coast,  and  No.  2V^  fancy  at 
95  cents  to  $1.00,  Coast. 

ROBINSON  ANTI-CHAIN  BILL — Simple  and  in¬ 
significant  words  out  of  the  mouth  of  an  expert 
demagogue  are  terrible  and  dangerous  weapons.  That 
statement  is  particularly  applicable  to  the  Hartmans’ 
appeal  to  the  public  that  has  appeared  in  all  of  the 
press  of  the  country. 

If  the  readers  of  this  column  did  not  read  the  edi¬ 
torial  of  The  Canning  Trade  in  the  issue  of  October 
3rd,  look  up  your  copy  and  be  sure  and  read  it.  Whether 
you  are  in  favor  of  the  Patman  Chain  Bill  or  whether 
you  are  against  it,  read  that  editorial.  Every  word 
of  it  is  worthwhile  and  it  is  one  that  should  be  widely 
published.  The  National  Association  of  Retail  Grocers, 
as  well  as  the  National  Association  of  Retail  Druggists, 
and  all  others  anxious  to  maintain  the  independency 
of  retail  outlets,  should  have  thousands  upon  thousands 
of  copies  of  this  struck  off  and  distributed  through 
every  possible  medium. 


CALIFORNIA  MARKET 


generally  understood.  And  on  top  of  this  estimate  is 
another  to  the  effect  that  the  pack  was  betweer  eight 
million  and  eight  and  a  half  million  cases.  Most  of 
the  cheap  holdings  and  distress  stocks  have  been 
cleaned  up  and  remaining  stocks  are  in  quite  firm 
hands.  The  trade  is  now  commencing  to  talk  about 
higher  prices  well  in  advance  of  the  end  of  the  season. 
It  is  held  that  the  market  is  now  in  a  condition  which 
would  permit  of  a  ten  or  fifteen  cent  per  dozen  increase 
in  price.  Even  that  would  mean  little  more  than  cost 
to  canners,  taking  all  factors  into  consideration. 

PEARS — The  packing  of  pears  was  supposed  to  be 
about  at  an  end  by  this  time,  bur  weather  conditions 
have  interfered  with  the  maturing  of  late  fruit  and 
some  canneries  are  still  in  operation,  with  the  output 
rather  less  than  was  expected.  Cool  weather  has  pre¬ 
vailed  of  late  in  pear  growing  districts  and  fruit  has 
been  left  on  the  trees  later  than  usual.  Considerable 
is  in  boxes  in  cannery  warehouses  and  is  ripening 
slowly.  Pears  are  being  held  more  firmly,  in  keeping 
with  the  situation  on  peaches  and  apricots.  Most 
packers  seem  to  be  holding  No.  21/2  choice  at  $1.50, 
with  some  at  5  cents  and  71/2  cents  more. 

FREE  STONE  PEACHES— The  California  Pack¬ 
ing  Corporation  is  advising  the  trade  that  it  has  made 
a  pack  of  Elberta  freestone  peaches  this  season  under 
its  Del  Monte  brand.  Prices  are  listed  at  $1.90  a 
dozen  on  No.  21/2  halves  or  slices  and  $1.20  on  No.  1 
tall.  This  peach  is  recognized  as  excelling  in  flavor, 
and  care  has  been  taken  to  select  ripe  fruit  and  to 
pack  it  in  a  manner  to  bring  out  its  fine  qualities.  The 
Corporation  pronounces  it  the  finest  speciality  in 
canned  peaches  it  has  ever  put  out. 


By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade" 

Gains  Holding,  Others  On  Way — Covering  Longer  Require¬ 
ments — 6,500,000  Cases  of  Peaches  Sold  Since  August  1st — 
Stocks  Now  in  Firm  Hands — Pear  Pack  Lighter  Than  Expected 
— Price  Spread  in  Spinach  Caused  By  Quality — Holding  Down 
Tuna  Pack — Light  Pack  of  Prunes. 

San  Francisco,  Calif.,  October  13th,  1938. 

Holding — The  California  canned  foods  market 
is  holding  the  gains  made  in  recent  weeks  and 
a  further  improvement  is  being  made  on  some 
lines.  There  are  still  items  on  which  but  a  limited 
business  is  being  done,  but  no  further  price  cutting  in 
an  effort  to  stimulate  business  is  reported.  At  least, 
not  on  any  extensive  scale.  Most  encouraging,  from 
the  standpoint  of  the  canner,  is  the  fact  that  his  prod¬ 
ucts  are  going  into  consumption  in  large  quantities. 
This  is  the  general  report  from  large  distributing 
centers,  with  wholesalers  and  retailers  commenting 
on  the  fact  that  the  demand  is  setting  in  earlier  than 
usual. 

PEACHES — Interest  in  canned  peaches  is  steadily 
gaining  momentum,  with  buyers  anticipating  their 
requirements  further  in  advance  than  when  the  season 
opened.  Careful  estimates  of  sales  since  the  first  of 
August,  place  these  at  fully  6,500,000  cases,  which  is 
a  lot  of  fruit.  This  confirms  the  suggestion  made  from 
time  to  time  that  sales  of  peaches  were  larger  than 


SPINACH — Some  holders  of  spinach  have  come  out 
into  the  open  and  are  now  publicly  quoting  prices  quite 
a  bit  below  the  previous  lists,  prices  at  which  it  has 
been  possible  to  purchase  spinach  for  some  time.  It 
is  possible  to  purchase  No.  2  at  90  cents.  No.  21/2  at 
$1.05  and  No.  10  at  $3.50.  For  advertised  brands  and 
other  high  quality  packs,  prices  are  $1.10,  $1.35  and 
$4.30,  respectively.  In  almost  no  line  is  there  as  great 
a  price  spread  as  in  spinach,  with  difference  in  quality 
the  answer. 

TUNA — Some  items  in  advertised  brands  of  Cali¬ 
fornia  tuna  are  slightly  higher.  Quarters  have  been 
advanced  by  some  interests  to  $3.90  and  halves  to 
$5.75.  The  packing  continues  to  be  held  down,  with 
efforts  concentrated  on  selling. 

PRUNES  —  The  pack  of  fresh  prunes  in  Oi  egon, 
proved  a  rather  light  one  and  some  of  those  who  oame 
out  with  low  prices  have  made  advances.  Others  who 
withdrew  from  the  market  when  prices  they  cons  lered 
below  cost  made  an  appearance  are  back  with  01  ginal 
lists  and  are  booking  business  again,  with  $1.00  tl  pre¬ 
vailing  price  on  No.  2V^s. 

SALMON — Unsold  stocks  of  Coast  canned  Imon 
totaled  3,604,556  cases  as  of  September  30,  acc  "ding 
to  the  figures  of  the  Association  of  Pacific  Fis  eries. 
This  compares  with  3,898,219  cases  on  hand  on  S  item-  I 
ber  15,  and  3,931,495  cases  on  September  30,  1937. 
During  the  last  two  weeks  of  September  sales  of  laska 
reds  amounted  to  more  than  175,000  cases. 
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GULF  STATES  MARKET 

By  “Bayou” 

Special  Correspondent  of  “The  Canning  Trade” 

Makin;;  A  Start — Shrimp  Larger — Good  Movement  of  New 
Packed  Shrimp — Cold  Weather  Needed  For  Oysters — 

Crab  Meat  Continues  Light. 

Mobile,  Ala.,  October  13,  1938. 

HRIMP — The  shrimp  season  was  very  slow  getting 
under  way  this  year  and  for  a  time  it  looked  like 
there  was  not  going  to  be  any  shrimp  canned. 
However,  after  losing  a  whole  month,  one  by  one,  the 
factories  started  to  can  shrimp  and  about  the  latter 
part  of  September  a  good  many  seafood  canneries  were 
in  operation,  and  things  look  much  livelier  about  the 
canning  communities. 

One  of  the  late  canneries  starting  up  is  the  Mexican 
Gulf  Canning  Company,  of  Pascagoula,  Miss.,  which 
made  its  initial  pack  for  this  season  last  week,  and  as 
per  statement  made  by  Mr.  J.  F.  Velcich,  the  manager, 
they  expected  to  can  1,200  cases  of  shrimp. 

Up  to  this  week,  the  factories  have  been  able  to  run 
pretty  regular,  but  the  supply  of  shrimp  seems  now  to 
be  dwindling  down  and  shrimp  usually  get  scarcer. 
The  shrimp  available  now  are  much  larger  than  they 
were  a  month  ago  and  every  shrimp  goes  in  the  can, 
which  is  not  the  case  when  they  are  small,  and  a  certain 
percentage  is  lost  on  account  they  are  too  small  to  can, 
or  they  mash  or  break  up  in  handling. 

There  is  a  good  movement  of  the  new  shrimp  pack, 
and  while  the  price  is  somewhat  irregular,  yet  a  price 
of  $1.10  per  dozen  for  small;  $1.15  for  No.  1  medium, 
and  $1.20  for  No.  1  large  is  expected  to  prevail. 

OYSTERS — The  weather  is  a  little  cooler  this  week, 
but  we  are  still  having  maximum  temperature  of  80 
to  83  degrees  during  the  day,  which  is  not  sufficiently 
cold  to  cool  the  waters  in  the  bay  and  fatten  the  oysters. 
We  don’t  look  for  any  fat  oysters  until  we  get  rain  and 
cold  w^eather. 

It  is  doubtful  if  oysters  at  present  will  yield  ten 
five-ounce  cans  to  the  barrel,  whereas  when  oysters 
are  fat  they  will  yield  18  and  20  cans  to  the  barrel. 

The  raw  oyster  dealers  are  having  trouble  with  the 
measure,  because  opened  oysters  shrink  so  badly  that 
no  ma  ter  how  dry  the  producer  packs  his  oysters  in 
the  ca  ,  the  oysters  will  bleed  and  settle  down  an  inch 
or  so  i  ’  the  gallon  can,  over  night. 

The  'rice  of  canned  oysters  is  95  cents  per  dozen  for 
four  c  nee;  $1.00  for  five  ounce;  $1.80  for  eight  ounce, 
and  $]  <0  for  ten  ounce,  f.  o.  b.  factory. 

CRi.  1  MEAT — The  supply  of  crab  meat  continues 
^ight  i  his  locality  and  if  it  gets  any  less,  the  dealers 
here  \  I  have  to  draw  from  other  sections  to  supply 
their  1  al  trade. 

Cok  eather  practically  kills  the  production  of  crab 
^eat  ]  'e,  as  the  crabs  either  bury  themselves  in  the 
^ud  0  hey  leave  this  coast  for  warmer  climate. 

The  rice  of  white  crab  meat,  packed  in  ice,  is  35 
cents  .  r  pound  and  the  claw  25  cents  per  pound, 
0.  b.  lipping  point. 


WISCONSIN  HELPS  SELL  CANNED  PEAS 

STATE  -  WIDE  sales  drive  for  Wisconsin’s 
bumper  crop  of  peas  is  being  launched  the  week 
of  October  17  to  22  to  help  relieve  the  state’s 
huge  canned  pea  surpluses,  it  was  announced  by  Wilbur 
G.  Carlson,  manager  of  the  Wisconsin  Agricultural 
Authority. 

Every  possible  merchandising  effort  is  planned  in 
the  program  to  stimulate  sales  of  the  largest  pea  crop 
Wisconsin  has  ever  had.  Over  100,000  pieces  of  sales 
materials  will  be  provided  for  Wisconsin  grocers.  Win¬ 
dow  streamers,  display  ideas,  price  cards,  and  hangers 
are  featured  in  material  to  be  distributed  by  the  W.A.A. 

A  “flying  sales  squadron”  of  four  men  has  been  sent 
out  by  the  W.A.A.  Moving  swiftly  through  the  state, 
they  are  contacting  the  sales  outlets  to  arrange  for 
distribution  of  the  sales  material,  and  urging  dealers  to 
increase  their  stocks  of  choice  Wisconsin  peas  in  pre¬ 
paration  for  the  campaign  starting  October  17. 

“This  is  an  opportunity  to  help  your  state  in  a  sub¬ 
stantial,  yet  easy  way.  Not  only  will  your  purchases 
aid  Wisconsin  farmers  and  pea  canners,  but  thanks  to 
the  summer  of  unusual  moisture,  you  will  receive  the 
most  luscious,  finest  peas  ever  grown  in  the  state,”  is 
a  keynote  of  the  message  to  Wisconsin  consumers. 

Formation  of  a  program  to  help  dispose  of  the  1938 
pea  crop  has  been  in  the  process  since  harvest  time. 
Distress  among  canners  was  evident  when  this  year’s 
crop  proved  to  be  the  biggest  in  Wisconsin  history. 

Wisconsin  growers  produce  nearly  40  per  cent  of  the 
nation’s  supply  of  canned  peas.  This  year’s  pack  is 
estimated  around  ten  million  cases. 

Plans  for  the  sales  drive  were  laid  at  a  special 
meeting  in  Milwaukee,  attended  by  representatives  of 
the  Wisconsin  Wholesale  Grocer’s  Association,  Wiscon¬ 
sin  Retail  Grocer’s  Association,  Wisconsin  Canners 
Association,  brokers,  pea  growers,  and  the  Wisconsin 
Agricultural  Authority. 

This  is  the  first  time  a  state-wide  cooperative  sales 
drive  has  been  launched  in  Wisconsin  for  a  farm  prod¬ 
uct.  Using  the  new  W.A.A.,  as  the  agency  for  the 
campaign,  the  pea  canners  are  embarking  on  a  program 
that  is  being  watched  with  interest  by  Wisconsin  agri¬ 
culture. 

It  is  also  the  first  direct  promotional  drive  of  the 
W.A.A. 
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ACTIONS  BY  N.  C.  A.  ADMINISTRATIVE 
COUNCIL 

A  MONG  topics  that  came  before  the  Administra- 
/■A  tive  Council  at  its  meeting  in  Chicago,  on 
/  \  September  28  and  29,  were  the  canning  indus¬ 

try’s  problems  in  connection  with  the  Wage  and  Hour 
■law,  which  goes  into  effect  October  24,  and  the  new 
Food,  Drug  and  Cosmetic  law,  various  provisions  of 
which  will  not  become  effective  until  June  25,  1939. 

Following  the  discussion  of  the  Wage  and  Hour  law 
and  its  application  to  the  canning  industry,  the  Council 
authorized  the  appointment  of  a  committe  representing 
the  Association  to  confer  with  Administrator  Elmer  F, 
Andrews  and  his  assistants  for  the  purpose  of  acquaint¬ 
ing  them  with  the  organization  and  operating  methods 
of  the  industry.  The  application  of  the  new  law  to  the 
industry  will  depend  in  considerable  measure  upon  the 
definitions  and  interpretations  which  the  Administra¬ 
tor  may  adopt,  and  adequate  and  accurate  knowledge 
of  the  industry  will  be  helpful  in  the  formulation  of 
these  definitions  and  interpretations.  Definition  of  the 
phrase  “area  of  production”  is  of  particular  interest  to 
the  industry.  The  committee,  it  was  arranged,  would 
hold  an  informal  conference  with  Administrator 
Andrews  on  Wednesday,  October  12. 

As  has  been  announced  in  the  Information  Letter,  the 
Food  and  Drug  Administration  expects  to  hold  a  hear¬ 
ing  in  November,  upon  the  general  administrative 
regulations  for  the  Food,  Drug  and  Cosmetic  Act,  and 
the  Administrative  Council  authorized  the  appointment 
of  a  committee  representing  the  Association  to  attend 
this  hearing. 

It  had  been  anticipated  that  the  data  from  the  survey 
of  can  sizes  would  be  completed  in  time  for  considera¬ 
tion  by  the  Association’s  Committee  on  Simplification 
of  Containers  so  that  a  preliminary  report  could  be 
made  to  the  Administrative  Council.  It  was  found, 
however,  that  the  preparation  of  the  figures  could  not 
be  completed  in  time,  and  the  data  when  available  will 
be  considered  by  the  Simplification  Committee  at  a 
meeting  to  be  held,  probably  some  time  during  the  com¬ 
ing  month. 

The  council  also  devoted  some  time  to  a  discussion  of 
the  program  for  the  annual  convention  in  January,  and 
authorized  the  appointment  of  a  special  committee  to 
make  a  study  of  work  that  the  Association  might  under¬ 
take  on  economic  analysis  of  the  industry’s  situation, 
merchandising,  and  related  problems. 

CANCO’S  MR.  STURDY  SPEAKS 

October  18 — Washington  Court  House,  Ohio,  Rotary  Club, 
at  noon. 

October  20 — Gary,  Ind.,  Rotary  Club,  at  noon. 

October  21 — Canton,  Ohio,  Rotary  Club,  at  11:45  A.  M. 
October  24 — Sioux  Falls,  South  Dakota,  Nash-Finch  Co. 
October  25 — Watertown,  South  Dakota,  Nash-Finch  Co. 
October  26 — Clark,  South  Dakota,  Business  Men’s  Club,  at 
noon. 

October  26 — Aberdeen,  South  Dakota,  Nash-Finch  Co. 

October  27 — Yankton,  South  Dakota,  Nash-Finch  Co. 

• 

THE  CITY  COMMISSION  OF  MANISTEE,  MICHIGAN,  have 
made  a  ten  year  purchase  arrangement  to  acquire  the 
J.  B.  Inderrieden  Company  plant  there. 


LAUNCH  LEGISLATIVE  DRIVE 

HE  NATIONAL  FOOD  AND  GROCERY  CON¬ 
FERENCE  this  week  started  distributing  to  in¬ 
terested  trades  a  booklet  embodying  the  text  of 
its  model  anti  loss-leader  bill,  together  with  comment 
by  executives  of  participating  trade  associations  on 
the  scope  of  this  measure.  The  Committee’s  publica¬ 
tion  marks  the  beginning  of  a  campaign  designed  to 
secure  consideration  of  this  measure  by  the  various 
State  Legislatures  which  meet  in  1939. 

In  a  preface  to  the  booklet,  J.  Frank  Grimes,  IGA 
head  and  chairman  of  the  conference  committee, 
comments  as  follows: 

“The  National  Food  and  Grocery  Conference  Com¬ 
mittee  came  into  existence  about  five  years  ago  for 
the  purpose  of  dealing  with  problems  which  affected 
the  food  and  grocery  business  as  a  whole.  Almost 
immediately,  it  had  to  deal  with  a  problem  which 
everyone  recognized  as  being  a  serious  one;  namely, 
loss  leader  selling. 

“The  committee’s  efforts  over  a  period  of  years 
have  been  devoted  in  a  large  measure  to  studying 
methods  to  correct  this  evil,  and  out  of  these  delibera¬ 
tions  has  come  this  proposed  act  which  was  approved 
unanimously. 

“Loss  leader  selling  is  acknowledged  by  all  to  be 
harmful  to  the  country  at  large.  Not  only  is  it  in¬ 
jurious  to  the  retailer,  wholesaler,  and  manufacturer, 
but  it  is  harmful  to  agriculture  and  labor,  and  it  seri¬ 
ously  and  adversely  affects  consumers.  When  an  item 
is  sold  at  less  than  cost,  considering  raw  materials 
and  wages  paid  to  labor  of  all  kinds,  some  other  item 
must  be  priced  higher  than  it  should  be,  otherwise 
labor  and  producers  will  be  penalized. 

“All  major  factors  in  the  food  and  grocery  business 
unanimously  approved  this  act  and  now  recommend 
its  enactment  in  all  States. 

“This  Committee,  therefore,  urges  that  consumers, 
retailers,  wholesalers,  manufacturers,  and  producers 
seriously  consider  the  proposed  legislation  as  a  means 
of  prohibiting  this  uneconomic  practice.” 

• 

“CANNED  FOODS  RECIPES  FOR  50”  is  the  latest  booklet 
issued  by  the  Home  Economics  Division  of  the  National 
Canners  Association,  to  meet  the  demand  and  constant 
requests  for  institutional  recipes  for  canned  foods. 
Arrangement  was  made  with  the  Department  of  Insti¬ 
tutional  Management  of  Kansas  State  College,  Man¬ 
hattan,  Kansas,  to  develop  a  series  of  recipes  for  serving 
50  people.  A  grant  was  made  to  enable  the  fievelop- 
ment  and  testing  of  such  recipes,  and  the  re.^ults  are 
presented  in  this  new  bulletin. 

16,000  RETAILER  SALES  KITS  for  a  total  of  144,000 
pieces  of  printed  material  are  being  prepared  for  dis¬ 
tribution  during  Wisconsin’s  Canned  Pea  We  k,  Octo¬ 
ber  17th  to  22nd.  Wisconsin’s  Governor,  F  lillip  F- 
LaFollette,  is  strongly  behind  the  move  an  urging 
all  citizens  to  cooperate  for  the  promotion  -ud  con¬ 
sumption  of  Wisconsin  canned  peas. 

• 

A  NEW  SUPER-MARKET  is  being  constructed  tor  A&P 
at  Gastonia,  North  Carolina. 


October  17,  1938 


THE  CANNING  TRADE 


21 


CANNED  FOOD  PRICES 


All  Prices  quoted  F.  O.  B.  Factory 


CANNED  VEGETABLES— Continued 


Places  given  represent  the  high  and  low  canners’  selling  price 
of  tr-j  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  West  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports. 


Canned  Vegetables 


Eastern 

Central 

West  Coast 

Low 

High 

Low 

High 

Low 

High 

ASPARAGUS 

White  Colossal,  No.  2V^ . 

2.45 

2.66 

Large,  No.  2% . 

2.50 

2.60 

Medium,  No.  2% . 

. 

2.50 

2.60 

Green  Mam.,  No.  2  ro.  cans... 

...  — 

2.50 

2.60 

2.55 

2.70 

MoHiiim  No  1  tall .  . .  .  . 

Large,  No.  2 . 

2.40 

2.50 

2.50 

2.60 

Tips,  White,  Mam.  No.  1  sq.. 

2.35 

2.15 

2.45 

2.25 

Green  Mam.,  No.  1  sq . 

2.20 

2.25 

Small,  No.  1  sq . . 

2.00 

2.40 

Green  Tips,  60/80,  2s . 

1.85 

2.10 

2.10 

2.15 

Green  Tips,  40/50,  2s . . 

2.00 

2.50 

2.30 

1.65 

2.35 

1.75 

Green  Cuts  and  Tips,  10s . 

Green  Cuts,  2s . 

1.05 

1.15 

STRINGLESS  BEANS 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Ex.  Std.  No.  2.... 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

Shoepeg,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2..„ . 

No.  10  _ _ 

Std.  No.  2 . 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

White,  Fancy  No.  2 . . 

No.  10  . 

Ex.  Std.  No.  2 . 

No.  10  . 

Std.  No.  2 . 

No.  10  . 

HOMINY 

Std.  Split,  No.  1,  Tall... 

No.  2%  . 

No.  10  . . 

MIXED  VEGETABLES 


Eastern  Central 


Low 

High 

Low 

High 

.75 

.80 

.85 

.95 

4.50 

5.00 

4.75 

5.75 

.70 

.75 

.75 

4.25 

.671/2  .75 

4.25  . 

.60  . 

4.00  . 

.80  .85 

4.50  5.00 

.70  .721/2 

4.00  . 

.65  .70 


.75 

.75 

.95 

4.25 

4.50 

5.00 

.70 

.75 

.70 

.90 

3.85 

4.25 

3.75 

4.00 

.67^ 

.65 

3.50 

.75 

.821/2 

.80 

.95 

.621/2 

.70 

.65 

.70 

3.50 

3.75 

4.00 

.57V' 

.621/. 

.6214 

.65 

3.25 

3.75 

3.50 

4.00 

.70  .85 

.60 

.65 

.  2.50 

2.00 

2.36 

West  Coast 
Low  High 


1.10 


Fancy  French  Cut  Green,  No.  2 

No.  10  . . . 

Ex.  Std.  Cut  Green,  No.  2 . 

No.  10  . 

Std.  Cut  Green,  No.  2 . 

No.  10  . . . 

Fancy  Whole  Green,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Green,  No.  2.... 

No.  10  . 

Fancy  Cut  Wax,  No.  2.............. 

No.  10  . 

Ex.  Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Std.  Cut  Wax,  No.  2 . 

No.  10  . 

Fancy  Whole  Wax,  No.  2 . 

No.  10  . 

Ex.  Std.  Whole  Wax,  No.  2 . 

No.  10  . 

Std.  Whole  Wax.  No.  2 . 

No.  10  . 

Red  Kidney,  Std.,  No.  2 . 

No.  10  . 


LIMA  BEANS 

No.  2  Tiny  Green . 

No.  10  . 

No.  2  Fancy  Small  Green. 

No.  2  Medium  Green . 

No.  10  . . . 

No.  2  Green  &  White . 

No.  10  . 

No.  2  Flesh  White . 

No.  10  . 

No.  2  Sc.ik^ . 


BEETS 

Whole,  N...  2 . 

No.  2’  . . 

No.  10  . 

Std.  Cut  No.  2 . 

No.  2'  . . . 

No.  10  . 

Fancy  C  • ,,  No.  2.. . 

No.  2  _ 

No.  10  . 

Std.  Slii  ,  No.  2 . 

No.  2  . 

No.  U  . . 

Fancy  E  ed.  No.  2 . 

No.  If  . 

CARRO 


Std.  Slic-  No.  2 . 

No.  li  . . . 

Std.  Die  No.  2  . 

No.  l(  . 

FEAS  a  j  carrots 

Std.  No . 

Fancy  N  2 . !!!!!!!"*!!! 


.85 

1.00 

1.10 

1.10 

1.20 

Fey.,  No.  2 . 

. 75  .85 

4.25 

5.00 

5.00 

No.  10  . 

.  4.00  4.50 

.60 

.70 

.75 

.80 

.90 

1.00 

Std.,  No.  2 . 

. 55  .75 

2.85 

No.  10  . 

.  3.00  4.00 

.521/. 

.55 

.621/. 

.70 

.65 

.75 

2.50 

2.75 

3.00 

3.25 

3.25 

3.50 

1.00 

1.50 

1.20 

1.40 

1.25 

1.75 

No.  2  Fancy  Sweets,  2s.. 

.  1.20  1.25 

1.16 

1.35 

1.20 

1.40 

4.50 

5.75 

4.76 

6.00 

No.  2  Fancy  Sweets,  3s.. 

.  1.02%  1.05 

1.10 

1.20 

1.16 

1.30 

.80 

1.10 

1.20 

1.20 

No.  2  Fancy  Sweets,  4s.. 

.96 

1.25 

1.10 

1.20 

4.00 

4.75 

5.25 

5.25 

No.  2  Fancy  Sweets,  6s.. 

. 90  .95 

.96 

1.15 

1.06 

1.10 

.80 

.95 

.95 

.95 

No.  2  Ex.  Std.  Sweets,  2s 

. 92%  . 

1.10 

1.26 

1.16 

1.20 

4.00 

4.75 

4.50 

6.00 

No.  2  Ex.  Std.  Sweets,  3s 

. 87%  . 

.90 

1.10 

.95 

1.16 

.70 

.90 

.80 

.90 

No.  2  Ex.  Std.  Sweets.  4s 

. 82%  . 

.86 

1.10 

.90 

1.10 

3.35 

4.15 

4.00 

4.50 

No.  2  Ex.  Std.  Sweets,  6s 

. 75  . 

.77%  1.00 

1.00 

1.06 

.70 

.70 

.75 

No.  2  Std.  Sweets,  2s . 

.90 

1.00 

3.25 

3.50 

No.  2  Std.  Sweets,  3s . 

.86 

.95 

1.10 

1.16 

1.05 

1.20 

1.05 

1.20 

No.  2  Std.  Sweets,  4s...... 

. . 85  . 

.77%  1.00 

.80 

1.10 

4.75 

No.  2  Std.  Sweets,  6s . 

.70 

.80 

.75 

.95 

1.10 

1.16 

No.  10  Std.  Sweets,  2s.... 

6.00 

6.76 

No.  10  Std.  Sweets,  8s.... 

5.00 

6.26 

4.76 

6.00 

No.  10  Std.  Sweets,  4s.... 

4.75 

4.76 

4.60 

4.76 

No.  10  Std.  Sweets,  6s... 

4.00 

4.76 

4.25 

4.50 

.60 

.621/j 

.65 

No.  2  Fey.  Alaska,  Is . 

1.25 

1.60 

1.40 

1.50 

2.70 

3.00 

3.25 

No.  2  Fey.  Alaska,  2s . 

1.20 

1.40 

1..30 

1.45 

No.  2  Fey.  Alaskas,  3s....„ 

_ _ 

.96 

1.30 

1.20 

1.30 

No.  2  Ex.  Std.  Alaskas, 

Is .  1.05  . 

1.05 

1.25 

1.25 

1.30 

No.  2  Ex.  Std.  Alaskas, 

2s .  1.00  . 

.90 

1.10 

1.20 

1.30 

No.  2  Ex.  Std.  Alaskas, 

8s . 75  . 

.77% 

.80 

1.10 

1.20 

1.40 

1.40 

1.50 

1.50 

No.  2  Ex.  Std.  Alaskas, 

4s . 72%  .85 

.80 

.90 

.95 

1.10 

7.00 

No.  2  Ex.  Std.  Alaskas. 

58 . 

1.00 

1.05 

1.25 

1.25 

1.30 

No.  10  Ex.  Std.  Alaskas, 

Is....-  . 

6.26 

1.15 

1.15 

1.30 

1.25 

1.25 

No.  10  Ex.  Std.  Alaskas, 

28. _  5.00  6.26 

5.50 

6.50 

5.75 

6.00 

No.  10  Ex.  Std.  Alaskas 

3s....  4.75  5.00 

4.00 

5.50 

.85 

.90 

.95 

.90 

.90 

No.  2  Std.  Alaskas,  2s . 

. 75  .90 

.80 

1.00 

4.50 

4.75 

3.75 

4.00 

No.  2  Std.  Alaskas,  3s . 

. 60  .70 

.65 

.77% 

.90 

1.00 

.75 

.80 

.70 

.80 

.90 

.95 

No.  2  Std.  Alaskas,  4s . 

. 62%  .65 

.60 

.75 

.85 

.90 

3.75 

4.25 

No.  2  Std.  Alaskas,  5s . 

.60 

.65 

.80 

.90 

.571/f. 

.60 

.65 

No.  10  Std.  Alaskas,  Is... 

_  5.09  . 

.  4.00  4.50 

5.00 

No.  10  Std.  Alaskas,  Ss... 

.  3.35  . 

3.75 

4.50 

4.50 

4.75 

No.  10  Std.  Alaskas,  4s... 

. .  3.15  . 

3.26 

4.00 

4.25 

4.50 

No.  10  Std.  Alaskas,  6s... 

4.00 

4.50 

.70 

1.00 

.80 

1.10 

621/. 

90 

1.20 

1.20 

1.50 

Soaked,  2s  . 

. 41%  . 

.50 

.60 

.57% 

.60 

2.90 

3.50 

3.75 

4.50 

10s  . 

. .  2.10  . 

2.60 

3.50 

.55 

.621/2 

.65 

.70 

.65 

.65 

.85 

10s  . ; . 

.  2.70  '  . 

2.40 

2.70 

.65 

.65 

.65 

PUMPKIN 

.85 

.67Vj 

.75 

Fancy,  No.  2 . . . 

.70 

.70 

.60 

.70 

3.25 

2.75 

3.00 

No.  2%  . 

. 85 

.80 

.95 

.80 

.85 

.65 

.85 

.90 

No.  8  . . . 

. 

.90 

1.10 

Nn  in 

3.25 

3.50 

2.40 

2.50 

2.60 

3.75 

3.36 

.80 

.70 

.96 

SAUER  KRAUT 

3.25 

3.50 

3.00 

3.25 

3.60 

Fancy,  No.  2 . . 

_  .52%  . 

.50 

.65 

.62% 

.65 

No.  2^4  . 

.60 

.75 

.75 

.80 

No.  3  . 

. 

No.  10  . 

. .  2.50  . 

2.00 

2.85 

2.50 

2.60 

.75 

3.50 

4.26 

SPINACH 

.65 

.76 

.60 

.70 

.65 

.70 

No.  2  . 

. 62%  .67% 

.55 

.65 

.90 

1.10 

3.00 

3.26 

2.76 

3.00 

No.  2%  . 

. 85  .90 

.82% 

.87% 

1.05 

1.25 

No.  10  . . . 

2.65 

2.75 

3.50 

4.25 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas.  .76  . 

.80 

.80 

1.10 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas.  .90  1.10 

.90 

1.10 

1.05 

1.20 

Triple.  No.  2 . . . 

. 95  . 
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SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2>^  . . . . . 

No.  8  _ 

No.  10  . — 

Fey.,  No.  2,  Syrup  Pack.. 
No.  2%  _ 

No!  10  “"!r.!!!"Z"r.!!!!!!"" 


TOMATOES 

Fancy,  No.  2 . 

No.  2%  . 

No.  8  . . 

No.  10  . 

Ex.  Std.,  No.  1 . 

No.  2  . 

Na  2%  . . . 

No.  8  . . 

No.  10  . . 


Eastern 
Low  High 

,65  .70 

.80  .871 

.95 

2!70  3!oO 
.76  . 

.971^  1.10 


Central 
Low  High 


West  Coast 
Low  High 


CANNED  FRUITS— Continued 


1.20  1.20 

1.60  1.60 


Eastern 
Low  High 


Central 
Low  High 


FRUITS  FOR  SALAD 

Fey.,  No.  2^4 _ _ _ _ 

No.  10  _ 


BLACKBERRIES 

Std.,  No.  2 _ 

No.  8  _ 


No.  10,  water....... 

i!25 

i!35 

1.16 

1.25 

No.  2,  Preserved . 

No.  2,  Syrup . 

.80 

1.25 

.80 

1.00 

.90 

1.10 

3.75 

4.00 

BLUEBERRIES 

No.  2  . 

No.  10  . 

3.50 

3.26 

3.50 

2.75 

2.85 

West  Coast 
Low  High 


2.00  2.20 
7.50  7.75 


1.45  1..50 

4.00  6.00 


Std.,  No.  1 . . 

No.  2  . 

No.  2%  . 

No.  8  . . . 

No.  10  . 


.40  .421^ 

.60  .65 

.821/j  .90 

.90  1.00 

2.75  3.10 


A2%  . 

.6214  .70 
.85  .90 


TOMATO  PUREE 
Std.,  No.  1,  Who.  St.  1.04.. 
No.  10  . 


.40  . 

3.00  3.50 


No.  10  . . . 

2.50 

TOMATO  JUICE 

No.  1  . 

. 40 

.45 

.40 

No.  2  . 

. 65 

.70 

.70 

No.  10  . 

.  2.75 

3.00 

3.00 

TURNIP  GREENS 

No.  2  . 

. 76 

. 

.66 

No.  2%  . 

. 95 

.85 

No.  10  . 

3.75 

2.90 

Canned  Fruits 


No.  10,  water . 

No.  10,  standard  heavy  pack.. 
No.  10,  fancy  heavy  pack . 

APPLE  SAUCE 

No.  2  Fancy . 

No.  10  . — 

No.  2  Std. . 

No.  10  . 


2.60  2.90 

3.35  . 


3.00  3.25 

.60  . 


APRICOTS 

No.  2^,  Fancy... . 

No.  2%,  Choice . 

No.  2%,  Std . 

GRAPEFRUIT 

8  oz . 

No.  2  . . . 

No.  6  . 


GRAPEFRUIT  JUICE 

8  oz . 

No.  1  . . 

No.  300  . 

No.  2  . 

No.  6  . . 


Keifer,  Std.,  No.  2V4 . 

No.  10  . 

Choice,  No.  2^.... . 

No.  10  . . . 

Bartlett,  Fancy,  No.  2% 

Choice,  No.  2V4 . 

Std.,  No.  2% . 

No.  10,  Water... . 

No.  10,  Syrup . . 

No.  10  Pie,  S.  P. . 


.82 '5 
2.85 

3.00 

.44 

.46 

.37 

.44% 

.54 

.55 

.48 

.60 

.57% 

.60 

.52% 

.55 

2.00 

1.90 

2.12% 

1.36 

1.35 

1.70 

1.45 

1.32% 

1.90 

4.60 

5.35 

PEACHES 

Fey.,  Y.  C.,  No.  2% _ 

Choice,  No.  2^4 . 

Std.,  No.  2% . 

Ex.  Std.,  Slic.  Yel.,  No.  1  Tails 

Seconds,  Yel.,  No.  2^ . 

No.  10,  Fancy . 

Peel^,  No.  10,  Solid  Pack.... 

PINEAPPLE 

Hawaiian,  Slic.,  Fancy,  No.  2.. 

No.  2%  . . 

Std.,  No.  2 . 

No.  2%  . . . 

Sliced,  Standard,  No.  10 . 

Shr^ded,  Syrup,  No.  10 . 

Crushed,  Ex.  Std.,  No.  10 . 

PINEAPPLE  JUICE 

Buffet  . 

No.  211  . . 

No.  2  . 

No.  2%  . 

46  oz . 

No.  10  . . . . . 


.65  .65 

.80  .821/j 


3.00  3.25 

.62V.  . 

2.70  2.75 


.521/4  .55 

.70  .72V. 

2.65  2.80  ■ 


1.60  1.55 

1.30  1.40 

1.20  1.20 


1.00  1.05 

2.76  3.10 


.621/4  .65 

.75  .80 

2.12%  2.32% 


1.65  1.70 

1.45  1.57  V. 

1.35  1.37% 

3.25  3.50 

6.60  6.75 

3.25  3.60 


1.35  1.45 

1.20  1.35 

1.10  1.16 
.77%  .80 

1.00  1.10 
4.50  4.75 

4.00  4.35 


65  . 

85  6.10 


Std.,  Red,  Water,  No.  2 .  1.07%  1.10 

Std.,  White,  Syrup,  No.  2 .  '  . 

Ex.  Std.,  Preserved,  No.  2 . !!!!!! 

Red  Sour  Pitted,  No.  2 .  1.07%  1.20 

Red  Sour  Pitted,  No.  10 4.85  5  50 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% .  !!!!!!;  ;;;;;;; 

GOOSEBERRIES 


1.10  1.20 
5.50  6.00 


Std.,  No.  2.. 
No.  10  .... 


RASPBERRIES 
Black,  Water,  No.  2.. 


Red,  Water,  No.  2., 


Red,  Syrup,  No.  2.. 
STRAWBERRIES 


7.50 

1.45 

5.00 

7.26 

7.50 

5.00 

—  1.75 

1.40 

Ex.  Pres.,  No.  1 . 

No.  2  . . 

Pres.,  No.  1 . 

No.  2  . 

Std.,  Water,  No.  10. 


Canned  Fish 


HERRING  ROE 

10  oz . 70 

No.  2,  19  oz .  1.25 

No.  2,  17  oz .  1.12% 


1.35 

1.35 

5.00 

2.00 

2.15 

1.90 

2.15 

1.80 

1.85 

1.50 

Std.,  4  oz... 
6  oz . 


Selects,  6  oz.. 


6.50 

6.50 

3.25 

3.25 

3.00 

1.96 

1.95 

Sou 

.95 

1.05 

.95 

1.00 

1.00 

1.80 

2.10 

1.80 

1.90 

2.20 

1.90 

Southern  Northwest  Selects 


Red  Alaskas,  Tall,  No.  1 . 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  %  . . 

Pink.  Tall.  No,  1 . 

Flat,  No.  % . 

Sockeye  Flat,  No.  1.................... 

No.  %  . . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  Tall . 


No.  1,  Small . 

No.  1,  Medium.. 
No.  1,  Large . 


SARDINES  (Domestic)  Per  Case 

%  Oil,  Key .  4.00 

V4  Oil,  Keyless .  3.50 

%  Oil,  Tomato,  Carton.......... . 

%  Oil,  Carton . 

%  Mustard,  Keyless .  3.50 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 

TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’e . 

Fey.,  Yel.,  Is,  48’s . . . 

%s  . .  . 

%s  . 

Light  Meat,  Is . . . .  . 


85 

1.95 

50 

1.60 

60 

1.80 

2.25 

1.25 

00 

1.05 

80 

0(.' 

2.15 

90 

.95 

6'! 

1.75 

Southern 
1.10  1.20 
l.l.T  1.25 
1.20  1.30 


1.7  1.70 

3  3.20 
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WANTED  and  FOR  SALE 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept, 
your  opportunity  and  money  are  lost.  Rates  upon  application. 


FOR  SALE  — MACHINERY 


SITUATIONS  WANTED 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 

FOR  SALE  — MISCELLANEOUS 

FOR  SALE — Tomato  Pulp;  strictly  whole  tomato  pulp  in 
five  gallon  cans,  good  color  and  fine  flavor.  W.  L.  Jones  Food 
Co.,  Pemberville,  Ohio. 

HELP  WANTED 


POSITION  WANTED — By  Superintendent  familiar  with  all 
food  products,  and  up  to  date  on  high  grade  jams,  jellies  and 
preserves.  Address  Box  B-2326  c/o  The  Canning  Trade. 

WANTED — Position  as  Superintendent  or  Food  Chemist. 
Nine  years  technical  experience  in  canning  plant  and  laboratory 
work  as  food  chemist  and  supervisor.  Employed  at  present  but 
desire  change  to  a  smaller  city.  Address  Box  B-2282  c/o  The 
Canning  Trade. 

POSITION  WANTED — As  Superintendent  or  Manager  by 
experienced  man.  Prefer  plant  canning  a  dry  pack.  Good 
references.  Location  not  essential.  Address  Box  B-2301  c/o  The 
Canning  Trade. 


WANTED — A  Foreman  for  a  cannery  in  a  British  West 
Indian  island.  Must  have  practical  knowledge  of  grapefruit 
and  pineapple  canning,  and  knowledge  of  the  equipment  and 
machinery  used  therefor.  All  year  round  employment.  State 
age,  experience  and  salary  expected.  Address  Box  B-2323 
c/o  The  Canning  Trade. 


WANTED — Plant  Superintendent,  with  practical  experience 
on  vegetables  and  dry  items,  year  round  employment.  State 
age,  experience  and  salary  expected.  Address  Box  B-2325 
c/o  The  Canning  Trade. 


POSITION  WANTED — By  pickling  expert,  authority  on 
pickling  methods,  hot  or  cold  processing,  any  and  all  styles  of 
pickles,  relishes,  sauces,  brine  stock,  mayonnaise.  Outstanding 
experience  from  seed  to  finished  product.  Age  37,  married. 
Excellent  references.  Can  take  full  charge.  Address  Box 
B-2309  c/o  The  Canning  Trade. 

POSITION  WANTED — As  Manager.  15  years’  experience 
with  three  major  companies;  3  years  with  present  company. 
Will  go  anywhere;  prefer  West  or  Northwest.  Address  Box 
B-2324  c/o  The  Canning  Trade. 


MORRAL  CORN  HUSKER 
Either  Single  or  Double 


MORRAL  CORN  CUTTER 
Either  Single  or  Double  Cut 


MORRAL  COMBINATION 
CORN  CUTTER 
for  Whole  Grain  or  Cream  Style 


Install  Processing  Retorts  that  distribute 
steam  properly  and  economically.  Some  of 
our  Retorts  hove  been  operating  satisfactorily 
for  over  25  years.  All  electric  welded.  Smooth 
inside  -  no  rivets.  Write  Berlin  Chapman  Co.. 
Berlin,  VIHs. 


MORRAL  LABELING  MACHINE 
and  other  machinery 


PATENTED 


BERLIN  CHAPMAN 


IFn'/e  for  Catalogue  and  further  particulars 


MORRAL  BROTHERS,  Mortal,  Ohio 


ARTISTIC 

COLOR 

PRINTING 

VARNISHED 

AND 

EMBOSSED 

LABELS 
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PREPARATION  OF  TOMATO  PRODUCTS 

(Continued  from  page  8) 

the  home  with  little  difficulty  for  immediate  use.  But 
even  tho  both  products  are  preserved  by  the  concentra¬ 
tion  of  the  ingredients,  it  often  happens  that  when  the 
two  are  mixed  the  resulting  mixture  has  its  preserva¬ 
tive  substances  diluted  so  that  they  are  no  longer  of 
sutiicient  strength  to  prevent  spoilage. 

CANNED  TOMATOES 

Tomatoes  are  relatively  easily  sterilized  and  little  dif¬ 
ficulty  should  be  experienced  in  canning  them. 

The  cleaned  fruit  is  scalded  or  steamed  to  loosen  the 
skins.  The  skins  and  all  green  cr  yellow  spots  or  hard 
white  spots  should  be  carefully  removed  at  the  outset. 
Such  spots  are  often  corky  in  nature  and  therefore  dif¬ 
ficult  to  sterilize.  The  trimmed  fruit  may  be  warmed 
somewhat  before  filling  into  the  jars.  This  aids  the 
sterilizing  process.  The  previously  sterilized  jars 
should  be  filled  full  and  1  teaspoon  of  salt  and  1  table¬ 
spoon  of  sugar  added  per  quart  of  tomatoes.  Either  hot 
tomato  juice  or  boiling  water  should  be  added  to  fill  the 
jar  completely.  Trapped  bubbles  may  be  allowed  to 
escape  by  inserting  a  knife  to  the  bubbles.  The  jars 
should  be  sealed  immediately,  using  new  sterilized 
rubbers.  The  tops  should  not  be  clamped  down  tightly. 
The  jars  should  be  placed  on  a  rack  in  a  kettle  of  boil¬ 
ing  water  so  that  they  are  completely  covered  with 
water.  The  kettle  should  then  be  covered  and  heated 
for  25  to  30  minutes  after  the  water  begins  to  boil 
again.  Remove  the  jars  at  the  end  of  the  period,  seal 
*  tightly  immediately,  and  invert  to  cool  so  as  to  sterilize 
the  top  and  to  note  if  any  leaks  are  present. 

If  the  tomatoes  are  to  be  canned  in  tin  cans,  the  con¬ 
tents  should  be  heated  to  at  least  180  degrees  F.  before 
closii'g  the  can.  A  boiling  water  bath  treatment  of  only 
10  to  15  minutes  is  then  sufficient.  Likewise,  if  the 
tomatoes  are  filled  into  glass  at  from  180  degrees  F.  to 
boiling  temperature,  the  pasteurization  time  may  be  cut 
to  10  to  15  minutes. 

Some  still  prefer  to  use  the  open-kettle  method  of 
canning  tomatoes.  If  it  is  to  be  used,  it  is  only  neces¬ 
sary  to  bring  the  tomatoes  to  a  full  boil,  driving  out  all 
of  the  air  before  filling  the  jars.  The  jars  should  be 
previously  sterilized  as  is  done  in  the  hot-water  method, 
and  after  nlling  should  be  sealed  tightly  immediately 
and  inverted  for  cooling.  The  main  disadvantages  of 
the  open-kettle  method  arise  from  the  chance  of  recon¬ 
taminating  the  product  or  of  allowing  air  to  remain  in 
the  Container.  If  the  jars  are  sealed  while  the  toma¬ 
toes  are  boiling  hot,  this  danger  is  partly  avoided. 

Oven  canning  has  been  used  considerably  in  the  last 
few  years,  the  oven  being  operated  at  250  degrees  to 
275  degrees  F.  But  even  at  these  raised  temperatures, 
the  contents  cannot  attain  a  temperature  much  above 
212  degrees  since  the  glass  jars  can  be  only  partially 
sealed.  But  it  should  be  remembered  that  hot  air  does 
not  conduct  heat  to  the  jars  nearly  as  rapidly  as  does 
hot  water  and  therefore  the  time  of  processing  should 
be  at  least  half  as  long  again  as  for  the  hot-water 
method.  Some  preheating  of  the  tomatoes  is  certainly 
to  be  recommended  if  oven  processing  is  to  be  used. 


TOMATO  JUICE 

The  consumption  of  tomato  juice  is  cont-aually 
increasing.  The  product  is  not  difficult  to  can  but  in 
spite  of  this  fact  there  has  been  considerable  spoilage. 

At  first  much  of  the  tomato  juice  was  prepared  in 
the  home  by  straining  canned  tomatoes.  This  niethod 
should  not  be  discarded,  particularly  in  those  homes 
where  mechanical  strainers  are  not  available.  In  such 
cases,  tomatoes  can  be  canned  more  quickly  and  then 
the  straining  can  be  carried  out  when  more  time  is 
available.  The  long  contact  with  air  of  partially 
warmed  tomatoes  is  thus  avoided. 

In  preparing  tomato  juice  directly  from  tomatoes, 
select  fully  red,  ripe  fruit  and  wash  thoroughly. 
Remove  all  green  or  yellow  spots.  Boil  the  tomatoes 
until  they  can  be  passed  thru  the  sieve  or  strainer  with¬ 
out  much  difficulty.  As  fine  a  screen  should  be  used  as 
possible.  If  a  motor-operated  sieving  device  is  avail¬ 
able,  the  screen  used  can  be  quite  fine.  The  texture  of 
the  resulting  tomato  juice  depends  to  a  great  extent 
upon  the  fineness  of  the  particles.  It  is  ordinarily 
impossible  to  prepare  the  product  so  fine  that  the  red 
pulp  does  not  .settle  out  leaving  the  clear  juice  at  the 
top  as  is  the  case  with  many  commercial  tomato  juices 
or  cocktails. 

After  straining,  salt  is  added  at  the  ratio  of 
approximately  one  teaspoon  per  pint.  This  may  be 
varied  to  suit  individual  tastes.  Sugar  usually  is  not 
added.  The  juice  is  heated  to  190  degrees  to  212 
degrees  F.,  filled  into  previously  sterilized,  hot  bottles 
or  jars,  sealed  immediately,  and  then  inverted  to  cool. 
If  bottles  are  used  as  containers,  they  should  be  closed 
with  caps  and  inverted  to  cool.  Corks  are  not  recom¬ 
mended,  but  if  used,  they  should  have  their  small  ends 
dipped  in  hot  paraffin  before  use  to  sterilize  the  end  in 
contact  with  the  juice. 

TOMATO  JUICE  COCKTAIL 

The  term  “tomato  juice”  is  usually  applied  to  juice 
with  only  salt  and  possibly  sugar  added.  Tomato  juice 
cocktails  can  be  prepared  by  adding  any  selected  spice, 
onion,  and  acid  combination  to  tomato  juice.  The  com¬ 
bination  used  is  entirely  a  matter  of  individual  taste. 
Lemon  juice  has  been  a  common  source  of  acid,  but 
sauerkraut  juice  is  being  used  more  in  combination 
with  tomato  juice.  The  addition  of  any  of  these  sub¬ 
stances  does  not  affect  the  procedures  used  in  prepar¬ 
ing  tomato  juice  cocktails;  in  fact  they  aid  somewhat 
in  the  sterilizing  process. 

TOMATO  PULP  OR  PUREE 

A  small  amount  of  tomato  pulp  and  puree  is  prepared 
in  the  home  for  use  as  soup  stock  or  for  mixin  ?  with 
foods  such  as  beans  and  spaghetti.  The  juice  f'  r  such 
stock  is  prepared  in  the  same  way  as  juice  w  uld  be 
prepared  for  catsup  or  as  tomato  juice.  The  re  .ulting 
juice  is  concentrated  by  boiling  in  a  shallo'  open 
kettle  to  the  desired  consistency  and  canned  or  oottled 
as  one  would  care  for  tomato  juice. 

A  simplification  of  this  concentration  proced  -re  can 
be  accomplished  by  boiling  only  the  clear  liqui(  which 
separates  in  heating  the  tomatoes  after  v  ishing. 
This  liquid  should  never  be  discarded.  The  fii  t  juice 
that  runs  thru  in  the  straining  process  is  quite  t  lin  and 
can  be  concentrated  by  boiling  far  more  readi’ '  with¬ 
out  danger  of  scorching  than  the  pulp  juice  \  hich  is 
obtained  at  the  end  of  the  straining  process. 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 


ADt  VSIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

AOJ'  LITERS  ior  Detachable  Chains. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

agitators 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio. 
Baslpts,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A,  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BELT  LACING 

Flexible  Steel  Lacing  Co.,  Chicago,  Ill. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOOKS,  on  Canning,  Fonnuia,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

BOX  (Corrugated)  SEALING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
k.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Westmi;  ster  Mach.  Wks.,  Westminster,  Md. 

BROKLHS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

BURM'.RS,  Oil,  Gas,  Gasoline,  Etc. 
k.  K.  R'  bins  &  Co.,  Inc.,  Baltimore,  Md. 

CAN  MAKERS'  MACHINERY. 

Camerc;  Can  Mchy.  Co.,  Chicago,  Ill. 

CAN*  O  FOODS. 

Phillips  acking  Co.,  Cambridge,  Md. 

Phillips  les  Co.,  Cambridge,  Md. 

CAN!  Tin,  Ail  Kinds. 

Americ  Can  Co.,  New  York  City. 

Contin.  ■>T  Can  Co.,  New  York  City. 

Crown  ,  Co.,  Philadelphia,  Pa. 

Heekin  i  Co.,  Cincinnati,  Ohio. 

Nationa'  an  Co.,  Inc.,  New  York-Baltimore. 

Phelps  1  Co.,  Baltimore,  Md. 

Phillips  n  Co.,  Cambridge,  Md. 

CAN  ^aiNG  COMPOUND. 

Dewey  Almy  Chemical  Co.,  Cambridge,  Mass. 

can  aTING  MACHINERY. 

Camerc  an  Machinery  Co.,  Chicago,  Ill. 

can  shing  machines. 

^isholr  yder  Co.,  Niagara  Falls,  N.  Y. 

ng.  Mchy.  Corp.,  Cedarburg,  Wis. 
tv.  K.  B  ns  6  Co.,  Inc.,  Baltimore.  Md. 


Consult  the  advertisements  for  details. 

CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
CARRIERS  AND  CONVEYORS,  Spiral. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Catsup  Machinery.  For  the  preparatory  work: 
see  Pulp  Mchy. 

CHAIN  ADIUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagrara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CLOSING  MACHINES,  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

CONVEYOR  BELT  FASTENERS 
Flexible  Steel  Lacing  Co.,  Chicago,  Ill. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COPPER  coas,  for  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FaLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SaKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 

CORN  TRIMMERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Mach.  Corp.,  Hoopeston,  Ill. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

United  Co.,  Westminster,  Md. 

CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

Hansen  Canning  Machinery  Corp.,  Cedarburg  Wis 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore.  Md. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

DECORATED  TIN  (or  Cans.  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Philadelphia,  Pa. 

National  Can  Co.,  New  York-Baltimore. 

DUSTS  &  SPRAYS  (insect  control). 

Agicide  Laboratories,  Milwaukee,  Wis. 

ENAMELED  BUCKETS,  PAHS,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill 
Hansen  Canning  Machinery  Corp.,  Cedarburg  Wis 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  111 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FIBRE  CONTAINERS  ior  Food  (not  hermptically 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagrara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111 
Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FINISHING  MACHINES,  Cataup,  Etc. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GENERAL  AGENTS  ior  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg.  V/is 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GLASS  LINED  TANKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill 
F.  H  Langsenkamp  Co.,  Indianapolis  Ind 
A  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

HYDRAULIC  CONVEYING  EQUIPMENT. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y 
Scott  Viner  Co.,  Columbus,  Ohio. 
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INSECTICIDES. 

Agicide  Laboratories,  Milwaukee,  Wis. 
INSURANCE,  Canneis. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 
lACKETED  PANS,  Steam. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Copper,  Plain  or  Jacketed. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 
KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
rood  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cfedarburg,  Wis. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KRAUT  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago.,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  for  Analyses  of  Goods,  Etc, 
National  Canners  Assn.,  Washington,  D.  C. 
LACING,  BELT 

Flexible  Steel  Lacing  Co.,  Chicago,  Ill. 

MILK  CONDENSING  AND  CANNING  MCHY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
MIXERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hamilton  Copper  &  Brass  Works,  Hamilton,  Ohio. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

OYSTER  CANNERS'  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PASIE,  CANNERS*. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
F.  H.  Langsensamp  6  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PAILS,  Rubber. 

Dewey  d  Almy  Chemical  Co.,  Cambridge,  Mass. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co..  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  d  Sons,  Milford,  Conn. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 


PEA  VINER  FEEDERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PINEAPPLE  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  d  Co.,  Inc.,  Baltimore.  Md. 

PRESERVERS'  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 

Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wis. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SEALING  MACHINES,  Box. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  d  Sons,  Milford,  Conn. 

SEWAGE  DISPOSAL. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Chisholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Mach.  Corp.,  Hoopeston,  Ill. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SHEET  METAL  WORKING  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SPRAYS  &  DUSTS  (insect  controi). 

Agicide  Laboratories,  Milwaukee,  Wis. 

STENCILS,  Marldnq  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 


STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
Food  Machinery  Corporation,  Hoopeston,  ill. 
Hamilton  Copper  d  Brass  Works,  Hamiltcn,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wli 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg.  Wit 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Glass  Lined,  Steel. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  V. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

TANKS,  Wooden. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wi* 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wi* 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hansen  Canning  Machinery  Corp.,  Cedarburg,  Wli. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

F.  H.  Woodruff  d  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corooration,  Hoopeston.  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS 

Hamilton  Copper  &  Brass  Works,  Hamilto.'i,  Okie 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Inc. 

VEGETABLE  CUTTERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y 
A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  ' 

Frank  Hamachek  Mach.  Co.,  Kewaunee.  '<'is. 
Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  'i 
Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  ■  /is. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Me 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N. 

Food  Machinery  Corporation,  Hoopestor  'U. 

A.  K.  Robins  d  Co.,  Inc.,  Baltimore,  Md 
Scott-Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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liYARS  TOMATO  JUICE  FILLER 


Used  by  leading  Manu 
Facturers  For  F  i  1 1  i  n  < 
Tomato  Juice/  also 


For  filling  Tomato  Pulp  and  Puree, 
Clear  Soups  etc 

For  Syruping  Fruits,  String  Beans, 
Beets,  etc. 

Has  no  air  vent  stems  to  damage 
fruit. 

Designed  for  high  speed. 

Belt  drive  or  direct  connected. 

Fills  absolutely  accurate. 

No  Can  No  Fill. 

Rapid  Valve 

Built  in  three  sizes.  Eight  Valve, 
Twelve  Valve  and  Sixteen  Valve. 

Prices  on  request. 


AVARS  MACHINE  COMPANY,  Salem/  New  Jersey 


WEIRTON.W.VA 


CLARKS  BURG,  W  VA. 


NEW  PHIJ 


The  future  pack  lies  latent  in  the  seed 


If  this  j! 
isn’t  it 


is  cost  of  seed  and 
false  economy  to 


this  is  total  cost  of  pack 
plant  any  but  the  best? 


Associated  Seed  Groupers,  Inc* 

Breeders  and  Growers  of  Vegetable  Seeds  since  1856 

Neu)  haven,  Connecticut 

Sales  Branches: 

Atlanta  Indianapolis  losAngclcs  Memphis  Salinas 


